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•  TO  THE 


HAT  there  -may 


p§^  no  prejudice  lye 


againfmris  Pub^ 
lication,  as  an  in* 
fultory,  unman¬ 


like  Invective  and  Triumph 
over  the  fuppofed  miferable, 
and  forlorn  eflate  of  this 
Family,  c.-d  this  Perfcn  in 
particular ;  it  willbe  requifite 
to  obviate  &  prepare  againfl: 
that  feeming  humane,  fbut 
indeed  difloyal,  or  at  dead 
idle J  fentiment  and  reve¬ 
rence  to  the  frail  and  flu- 
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To  the  Reader. 

dotting  condition  of  man¬ 
kind,  %h  as  a  general  Ar¬ 
gument  is  ready  at  hand  to 
oppofe  the  defignof  the  cm 
fuing  Treatife. 

Not  to  refer  the  Reader  to 
the  praciife  of  all  Times, 
which  -  have  not  failed  to 
wreak  the  fury  of  the  Pen 
upon  Tyrants  and  Ufurpers 
("if  furviving  to  pu  nidi  meat, 
othervvife  their  Relations  and 
PofterityJ  whole  execrable 
Tragedies  have  wearied  the 
World,  and  blunted  the  In- 
ftrumentsof  death  Sc  Daugh¬ 
ter :  nor  to  infiance  the  par¬ 
ticular  examples  thereof,  as 
fufficient  Authority  for  this 
Imitation  5  the  peculiar  Ju- 
ftice  due  to  the  monftrous  e- 

nor- 
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normities  and  unparalle  Id  in¬ 
dolence  of  thefe  upftaj^s,  *("be- 
fides.  the  difpropfiftion  and 
imcompetence  of  any  revenge 
to  their  provoking  impudent 
perfonation  of  Princes  J  will 
interefledly  vindicate  and 
defend  the  Author  from  the 
breach  of  charity,  much  more 
from  the  rigid  imputation 
and  charge,  as  of  a  perfon  de- 
vefted  and  void  of  nature^ 
compaffion  and  civility. 

For  while  they  yet  wanton 
in  the  abundance  of  their 
fpoyl  8c  rapine,  afflifted  with 
nothing  elfe  but  the  torments 
of  ambitious  defigns,  taking 
this  cloud  upon  them,  but  as 
an  Ecclipfe  of  their  former 
Greatnefs,  and  as  but  a  Turn 
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of  /porting  Fortune,  whofe 
wheel  may  with  an  imaginary 
volutation  roll  their  pretty 
Highneffes  upwards  again ; 
how  can  the  defperate  de- 
preffedeftate  of  many  thou- 
fand  loyal  Sub) efts,  who  are 
irrecoverably  loft  and  paft  all 
means,  but  a  miracle,  to  their 
juft,  or  any  competent  Refti- 
ftitution,  or  to  buoy  up  them- 
felvesorFamilies  from  vulgar 
or  Phanatick  contempt :  How 
is  it  poflible  for  them  to  com¬ 
port  with  the  Serenity  (inftead 
of  difafterj  of  this  Family, by 
whofe  (ingle  accuvfed  plots 
and  deftgns,  all  their  prefent 
and  many  more  grievous  paft 
miferies  are  derived  upon 
them  and  their  Pofterity. 


And 
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And  that  this  may  notfeem 
the  froth  and  fpleen  of  a  Sa¬ 
tyr,  what  meaneth  that  bleat¬ 
ing  in  their  prefent  (lately 
Manfions  >  The  fame  ceremo¬ 
nious  and  refpectful  obfer- 
vances,  as  if  they  were  (till  the 
Hogen  Mogens . 

None  of  the  Family  mud: 
prefume  to  fpeak  lefs  than 
my  Lord  and  my  Lady,  to 
the  Squire  Henry  and  his 
Spoufe,  and  the  fame  (Hie  is 
ufed  whenever  any  mention 
is  made  of  them  in  the  Houfe- 
hold  5  to  which  pin  the  neigh- 
bpurs  and  neceflary  Retainers 
addreffes  are  tunably  raifed. 
What  is  this  but  to  ftreugthen 
their  weak,  yet  vain-glorious 
fancy,  and  to  preferve  fome 
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reliques  of  their  former  vene¬ 
ration,  left  rude  and  inoffici¬ 
ous  time  (hould  plead  a  difu- 
fer  in  bar  to  their  conceited 
(but  airy) revci lion  ?  And  no 
queftion  but  the  old  Gentle¬ 
woman,  who  took  fo  much 
upon  her,  and  was  fo  well 
pleafed  wirh  her  laft  Gran¬ 
deur,  as  difpleafed  and  af¬ 
flicted  with  the  fall  of  it,  be¬ 
twixt  Fleetwood ,  Richard 
and  Desborough ,  is  alfo  ferved 
in  the  fame  manner,  and 
with  the  fame  Grandezza’s, 
fothat  fuch  is  the  inveterate 
itch  and  tetter  of  Honour  in 
Her,  that  nothing  but  the  lees 
of  gall,  and  the  moft  biting 
fharpeft  Ink  will  ere  be  able  to 
cure  or  flop  this  Protetiorian 
Evil . 


And 
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And  herein  we  do  bat  reta¬ 
liate^  they  be  not  unworthy 
of  fuch  a  term,  as  that  any 
attribute  of  juftice  (hould  be 
profaned  by  their  demerit 
which  exafts  rather  popular 
Fury)  and  repay  them  in  fome 
fort,thofe  many  Libel?,  blaf- 
phemous  Pamphlets  and 
Pafquils,  broached  and  fet  on 
foot,  chiefly  by  the  late  U- 
furper,  againft  the'blefl'cd 
Memory  and  Honour  of  our 
two  late  Sovereigns:  more 
efpecially  thofe  vile  and  im¬ 
pious  Pieces, called,7/je  Court 
and  Character  of  King  James* 
and  The  None  fuch  Charles,  (hi 
great  number  of  which  were 
bought  up  in  the  juncture  of 
the  late  Reftitution,'  (as  par¬ 
ticularly  informed)  which  in 

the 
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the  word  of  times  their  bold 
and  impudent  falfhood  made 
moft  abominable^  were 
none  of  the  leaft  incentives  to 
a  work  of  this  nature,  in  re¬ 
quital  of  that  traiterous  and 
moft  petulant  Impofture. 

Whereas  the  guilt  of  this 
Grand-Dame  hath  this  fort 
of  felicity,  that  it  cannot  be 
made  worfeor  more  odious 
bv  anv  additions  of  devifed 
untruths 5  and  he  muft  be  a 
very  immodeft  and  immode¬ 
rate  Fabulift  that  can  repre- 
fentHer  to  greater  difadvan- 
tage  in  this  way,  then  Her 
Actions  have  infamed  her  to 
the  World.  . 

Her  Highnefs  muft  be  plea- 

fed 
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fed  to  difpenfe  with  this 
frank  and  libertine  manner 
of  treating  Her,  for  ’tis  all 
we  are  like  to  have  for  many 
millions  ^  befides  an  old  Saw 
or  Proverb  to  the  bargain, 

— — olmh^c  meminiffe  ju - 
vabit  5  a  little  tranfitory 
mirth,  for  twenty  years  dura¬ 
tion  of  forrows  and  if  (he 
thinks  (he  comes  not  very 
well  off  fo,  (he  is  as  unrea- 
fonablein  her  redu&ion  and 
allowed  Recefs,(to  be  envied 
for  its  plenty  and  amplitude, 
far  exceeding  her  former  pri¬ 
vacy,  fo  that  fhe  is  even  yet 
a  Darling  of  Fortune)  as  in 
her  ufurped  Eftate  and  Great- 
nefs. 


It  is  wellforher,ifhis2tata&e- 
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ry  (tlien,\vhich  the  Sun  never 
faw  a  more  flagitious  execra¬ 
ble  fact,  and  fo  comprehen- 
live,  that  it  reached,  Caligulas 
wiflij)  can  be  flighted  into 
her  Cookery }  and  that  there 
were  no  other  Monument  of 
it  then  in  Pajie0 

-—Vt  tanturn  fchombros 
metucntia  Criming  vel  Thus  : 
That  the  records  of  his 
Crimes  were  onely  damn’d 
to  an  Oven.  Little  fatisf di¬ 
ction  ferves  the  Englilh  Na¬ 
tion  (the  Relations  of  thofe 
loyal  perfons  martyred  by 
Him  excepted )  and  She 
ought  therefore  to  be  highly 
thankful,  that  the  Scene  of 
his  Tyranny  was  laid  here, 
for  had  it  light  upon  the 
Southern  parts  of  the  World, 

their 
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their  nimble  and  vindictive 
rage,  upon  the  Turn ,  would 
have  limb'd  and  minced  her 
Family  to  v4  tomes ,  and  have 
been  their  own  Cooks  and 
Carvers. 

Lambert  Simncl  very  con¬ 
tentedly  turned  a  broach  in 
the  Kings  Kitchin,  after  the 
Gaudies  of  his  Kinglyjj  Im- 
pofture,  in  the  beginning  of 
the  Reign  of  Henry  the  VII. 
and  therefore  for  variety  fake 
let  this  once  mighty  Lady,  do 
Drudgery  to  the  Publique. 

Vale. 


The  Introdu&ion. 


Mong  all  the  mow- 
ft? 0u?  Effetfs  ok 
Cromwell  /  Ty¬ 
ranny  ,  and  the 
.  _  __  fruition  of  his  U* 
fur  fed  Greatneffe  5  in  the  affluence 
of  all  imaginary  delights  to  gratify 
his  fenfe ,  and  candy  over  the  trou  ¬ 
bles  of  his  mind  (  to  the  r endring 
them  leffe  fevere  and  dulling  their 
poignant  acuteneffe )  it  was  by  aH 
men  much  mndred  at, that  he  was 
fo  little  guilty  of  any  luxurious 
and  Epicurean  Excejfes  either  in 
his  meat  or  drink  5  except  f me - 
times  in  his  Cups ,  which  he  pur- 
pofely  and  liberally  took  off  to  void 

B  the 
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the  Gravel  in  his  Kianeys ,  with 
which  he  was  continual!}  molefted) 
and  for  which ,  Urge  draughts  were 
his  ordinary  Cure . 

In  this  He  differed  from  the  reft 
tf  his  fanguinous  Tribe  and  fort 
of  men  y  who  making  ufe  of  hu» 
mane  blood  for  their  drinkydofa- 
ginate  and  fatten  tbemfelves.with 
the  fuperfluous  variety  of  meats , 
to  whofe  natural  fat  is  faff  ion  fuch 
artificial  devices  are  added  ( even 
retort uring  the  Creature)  that  the 
gemnine  Cuflo  is  quite  changed  bj 
this  adulteration  y  and  loft  in  the 
mtxt  multiplicity  of  other  Jleliflies 
and  palatable  Ingredients.  Herein 
like  themfelves ,  when  not  content 
with  their  natural  private  condi¬ 
tion  of  life,  and  the  pure  refults 
&  ftmple  innocent  delights  there¬ 
of  >  they  do  corrode  their  minds 
with  the  (harp  fawces  of  Ambition , 

and 
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and  lo  alter . and  invert  their  na% 
ture  ,  that  they  degenerate  to  other 
things ,  and  become  fuch  a  quel  * 
que<hofe  of  vidany  and  debau¬ 
chery  ^  thatrve  can  hardly  [ever 
and  diflinguifh  a  Crime  which  is 
not  intervitiated  with  many  other . 
And  what  prodigious  infamy  upon 
this  gulofe  and  intemperate  at * 
count i  and  by  this  very  apt  fimili - 
tudt  doth  this  day  flick  upon  many 
if  not  moft  of  the  Roman  Em - 
per  or  s  las  l  could  inftance  //?Tibe- 
rius ,  Caligula ,  Nero ,  Ocho , 
Domician  ,  Commodus ,  Ca- 
racalla,  Heliogabo  us,  men  not 
to  be  mentioned  without  honour  at 
their  wickedneffe  $  of  fuch  favage 
and  feral  manners  ,  as  if  their 
food  had  been  the  JUfh  of  Pan¬ 
thers,  Tygers  aud  Bears,  and 
had  afjimilated  its  nutriment  in 
their  Beflial  qualities  :but  as  was 
M  ■'*  B  a  [aid 
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(aid  before  ,  Cromwell  as  in 
feme  other  cafes ,  was  in  this  wholly 
difcriminated  from  them. 

Tet  do  I  not  think  this  abftemi- 
cufneffe  and  temperance  was  due 
cnly  to  his  difpefition  either  of  body 
cr  mind }  for  his  appetite  in  all 
other  things  was  very  . irregular  & 
inordinate ,  hut  either  to  the  mul¬ 
titude  of  thofe  raordaces  &  eda- 
ces  Cui'k,  biting  and  eating  cares 
and  ambitious  thoughts ;  which 
made  him  either  the  Vulturs  or 
Tantalus  his  Feafl ,  and  were  his 
continual  Surfets  of  an  evil  con- 
fcience  5 

Diftrictus  Ends  cui  fuper  impia 
Cervice  pendet,  non  Siculx  dapes 

Dulccna  elaborarint  faporem. 

-  Horst,  Oi 

though  I  may  indulge  his  military 
labours  and  difeipline ,  and  Ex- 
i  ample 
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ample  that  fever er  ab (linen ct: 
or  elfe  which  is  principally  inten¬ 
ded  here  as  the  Subie ft  matter  of 
this  difeourfe  ,  it  may  be  cheap  Iyer 
referred  to  the  fordid  frugali¬ 
ty  and  thrifty  bafeneffe  of  his 
Wifct *  ^Elizabeth  Bowcher,  the 
Daughter  of  Sir  Jame*  Bowcfter, 
commonly  called  Treteftreffe  Joan 
fnd  vulgarly  known  of  later  years 
j  y  no  other  Chriflian  namey  even 
in  the great  eft  Height  h  of  her 
Husbands  power ,  and  that  chiefly 
cut  of  Deri fion  and  contemptuous 
indignation  ,  that  fuch  a  perfon 
durft  prefume  to  take  upon  her  felf 
fuch  a  Sever aign  Eftatej  when  [be 
was  anJhundred  times  fitter  for  a 
Earn  then  a  palace  ;  fo  (porting , 
mocking  Fate,  to  make  good  that 
of  the  Satyrift 

Foelix  a  Tergo  quern  nulla  Ci- 
conia  pinxit , 

B  3  followed 
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fallowed  her  great  luck  with  that 
Sorca/lick  and  diitertous  nick¬ 
name  »  that  Jhe  with  her  Copemate 
might  perceive )  their  Fortune  was 
not  (o  entire  and  of  fo  fair  an 
tjpefi  and  firm  Struttarefimt  that 
the  Flaws  and  sUmijhes  and  Im¬ 
potence  thereof  were  mft  tbviotu 
and  ridiculous  ;  their  Fine  Fea¬ 
thers  bad  Sums  feet ,  and  their 
leautiful  Utmatdy  the  fiSitn  of 
Dominion  >  had  the  ugly  tail  and 
fins  of  a  Fijh ,  the  Train  of  her 
greatne(fe  and  profperity  was  the 
mefi  vile  and  [cornful  reproaches. 
And  this  (hall  fuffice  to  he  fpoken 
of  her  per  [on  by  way  of  Preface, 
the  next  Elenchsis  or  Dijcmrfe  is 
of  her  Mefnagery  Hufwtfery  tr 
Houfe- keeping. 
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Court  and  Kitchim 


o  F 


Mrs.  Elizabeth 

altos 

T.  *  ;  •  .  .v;.v.  (s  •  , 

Joane  Cromwell. 

TO  Confine  and  limit  this 
Treadle  to  its  purpofe  and 
defignment  prefixed  in  the 
T i  tie,  we  muft  ( though  with 
fome  petty  injury  to  the  Reader)  pafs 
over  her  Oeconomy  at  her  private 
home,  before  Olivers  bold  achieve¬ 
ment  and  attainment  of  the  Supreme 
power  „  (  becaufe  part  of  it  is  already 
&  4  pub- 
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publique  }  when  fhe  had  brought  as 
(we  fay)  a  Noble  to  Nine  -pence ,  by 
her  pious  negligence  and  ill  manage¬ 
ment  of  the  Domeftique  Affairs,  and 
was  as  giddy  to  fee  her  bare  Walls  as 
0//Wwas'mad  with  Enthnfiafmes 
and  Deviations  of  Regal  Furniture 
and  all  Princely  pomp  and  greatnefs. 
Thofe  Memorials  may  be  reduced  to 
this  prefent  ufe  in  this  {hort  Corolla¬ 
ry. 

That  the  former  Extremities  of 
herNeceffitom  and  indigent  Conditiony 
upon  the  bettering  thereof  ( by  the  ge¬ 
neral  Ruine  )  raifed  in  her  fuch  a 
quiche  fenfe  of  the  mifery  of  want , 
that  fhe  became  moft  induftrioujly  pro¬ 
vident  yavd  refolvedlyf paring  and  cau¬ 
tions  for  the  future  ,  and  to  pre  fer  the 
certainty  of  her  own  care  and  diligence 
to  the  extempore  fond  and  eafie  delujiem 
of  Deus  providebit ,  with  which  fhe 
had  been  fooled  before  into  an  alntojl 
voluntary  and  devoted  poverty . 

This  her  Afpe&  and  Consideration 
of  the  future,  extended  it  l 'el f  ('with 
more  prudence  and  fagacity.  then  her 

"  Husband 
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band  would  defcend  to  )  in  fome 
humble  thoughts  of  her  prefent  rife 
levelled  to  her  paft  deprefllon :  She  • , 
took  a  prophetical  proipeS  of  the 
Times ,  and  having  feen  two,  three 
or  four  variations  in  the  calmneffe 
and  tranquility  of  her  Husbands  For¬ 
tunes  ,  did  wifely  prefage  toherfelf 
that  after  thofe  Hurly  burlies  of  war 
and  the  Tempefl  of  Rebellion, 
wherein  he  had  whirled  and  with  fo 
much  impatient  precipitancy  engaged 
himfelf,  there  would  another  turn 
happen  ,  againft  which  fhe  conclu¬ 
ded  to  be  more  difcreetly  Armed . 

The  firft  Eddy  of  that  boyflerous 
and  unruly  Current  of  his  Profperity, 
which  at  laft  over-ran  all  Banks  and 
Boundaries  flowed  into  the  recepta¬ 
cle  of  her  Committee- /hip  in  the, 
affociated  Counties  ?  particularly 
Cambridge  and  Huntingdon ,  wner.e 
to  recover  and  peice  up  her  ruines , 
fhe  with  the  fame  Spirit  of  zeal  and 
piety  of  her  Husbands,  confecrated 
her  Houfe  to  be  the  Temple  of  Ra- 
fine,  one  oTthe  prime  Coddelfes 
B  5  next 


1 43 

next  the  whither  for  facrifices 
all  manner  of  Cattel  clean  and  un¬ 
clean,  were  brought  from  all  the  ad¬ 
jacent  parts ;  as  other  coftly  uten- 
fils  of  the  beft  moveables  to  adorn 
and  enrich  this  focred  place  ;  from 
whence  to  hope  for  any  re-delivery 
was  mental  Sacriledge  ,  and  to  en- 
devour  it  was  punifhed' with  irrepara¬ 
ble  ruin;  and  I  am  fure  (like  the  guilt 
ofthat  crime)there  are  fome  who  now 
feel  it  to  the  third  generation ,  and 
may  without  miracle  to  perpetuity. 

For  not  only  was  her  Cor  ban  to  be 
Satisfied  with  the  product  of  fucb 
oblations,  but  lands  were  to  be  fet  a- 
part  and  fequeftred ,  the  revenue  of 
which  paft  firft  through  her  fingers , 
and  were  made  Impropriations  of  her 
own. 

Having  thus  recruited  her  Eft  ate  , 
and  adjufted  her  prefent  Seizures  to 
her  paft  Ioffes,  and  exalted  above  the 
Dignity  of  Mrs.  Sheriff,  or  CountefTe 
of  thofe  Shires,  no  perfon  her  equal, 
ingreatnefle ;  upon  the  Succeffeof 
her  Husband  after  Mnrfion  Moore 
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{Tie  abandoned  the  dull  Country, part¬ 
ly  not  enduring  thG  ordinary  demean* 
or  of  her  acquaintance  towards  her , 
nor  fuiferable  nor  endurable  by  her 
betters  ,  for  her  imperious  and  unso¬ 
ciable  Carriage  towards  all  pcrfons  of 
quality ;  and  partly  to  partake  in  the 
fupreme  fruition  of  the  City's  more 
elaborate  8c  exquifite  pleafures,8c  to 
hufwife  early  admiration :  for  the  La¬ 
dies  of  the  Caufe  began  to  appear  at 
Thankfgiving  dinners,  and  to  reckon 
as  many  diflies  to  a  Meffe ,  as  their 
Husbands  numbred  atehievements. 

At  her  Arrival  in  Town  flie  was 
little  lefle  then  fainted  by  the  whole 
Jutl&o,  though  not  in  a  body ,  yet 
feverallyby  them  all,  and  afterwards 
by  the  Paflours,  Elders,  and  Bre¬ 
thren  of  the  Se£Ts  ,  who  came  not  & 
Houfe  warming  with  the  breath  of 
their  Mouths, in  zealous  gratulations,, 
but  brought  all  Silver  Implements  for 
her  accommodation  of  houfholdftuff, 
and  offered  them  according  to  the 
late  pattern  of  Reformation  in  Guild- 
Nor  did  this  humor  ceafeber^ 
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the  middle  fort  of  the  Rfcligiou.fi  y 
fehanatique,  ient^er  in  WeftphaiU 
Hams,  Neats  Tongues,  truncheons  , 
and  Telrces  of  French  Wine,  Runlets 
and  Bottles  of  Sack ;  all  manner  of 
-Prefer  vesancP Comfits  ,  to  fave  her 
the  trouble  of  the  Town;  the  moll 
of  .  which  gifts  ,  they  being  multipli¬ 
ed  upon  her  ,  (he. retailed  by  private 
hands,  atasgood  a  rate  as  the  Mar¬ 
ket  would  afford. 

But  much  more  of  thefe  was  given 
afterwards. when  Oliver  was  returned 
from  the  'ending  the  war ,  and  was 
Jookt  upon  as  the  great  Motion  of  the 
Parliaments  proceedingsmot  to  reck¬ 
on  thofe  immoderate  Bribes  that  ob¬ 
truded  themfelves  upon  her ,  more 
welcome  by  far  then  thofe  Saintlike 
benevolences  and  civil  Offices  of 
Love  ,  under  which  their  corrupting 
practices  were  vailed  to  no  purpofe ; 
for  fixe  very  well  underftoood  the 
very  firid  Addreffes  though  never  fo 
innocently  remote  from  the  main  de- 
lign ,  and  would  rate  them  (  as  they 
do-  Poft  Miles ,  for  fhe  kept  her  con- 

ftant 
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ft, int  diftant  Stages  in  all  her  publioue 
Brocage  and  IranfactiGns)  duely  and 
exaifly. 

And  indeed  her  Houfe  was  in  this 

refpedt  a  politicnl-or  State  Exchange 
by  which  the  Affairs  of  the  Kingdom 
weregoverned,  and  the  prizes  of  all 
things  fee,  whether  Offices,  prefer¬ 
ments  ,  Indempnity  ;  as  all  other 
manner  of  Coliufion  and  Deceipts 
were  practifed  ,  and  money  ftirrin0 
no  where  elfe  :  And-in  the  other-  re! 
fpea  of  Provlf.ons  ,  it  miofct  have 
pais’d  for  the  Temple  of  Bell  and  the 
Dragon,  (  to  perl'ue  the  former  San! 
flityof  her  Rural  Manfion  )  where 
all  thole  offerings  of  Diet  Were  con-’ 
lumed.or  as  good,  altered  and  affimi- 
lated  to  her  nature  (  the  ufe  of  the 
nutritive  faculty  )  by  ferving  her  Co-' 
vetoufneffe  in  their  reduction  to  mo¬ 
ney. 

Now  lire  needed  no  fuchauftere 
diligence  in  the  prefervation  of  an 
eftate ,  for  it  Was  more  then  (he  and 
ner  Minifters  could  do  to  receive  it  ■ 
It  was  impoffible  to  keen  any  Deco- 

A.  V 

rum 
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rurfr  or  order ,in  that  houfe  where  ma- 
fterleffe  money  like  a  haunting  Spirit,, 
polfelfedanddifquieted  every  room. 
It  was  a  kind  of  Midas  his  Palace  > 
where  there  was,  nothing  but  Gold  to 
ear,  only  inttead  of  being  confined  to 
that  indigettible  food ,  fhe  and  her 
Servants  were  mod  frequently  inci¬ 
ted  out  of  Dores  to  molt  fumptuous 
and  magnificent  treatments,  whence 
becaufe  of  that  more  facred  employ¬ 
ment  at  home ,  (like  Sabbatarians 
that  provide  themfelves  bak’d  and 
cold  meats  for  the  fuperftitious  obfer- 
vation  of  the  day  )  they  and  their 
progging  Lady  brought  homefucbre- 
liques ,  as  they  might  mumble  down 
in  the  difpatch  of  their  bufineife,  and 
fove  the  trouble  or  Magick  of  their 
long  Graces ,  which  had  brought  a 
Curfe  inttead  of  a  B1  effing,  upon 
their  Matters  and  Mittreffes  firft  en- 
devours  ,r  though  (he  her  felf  (  fo 
hard  it  is  to  foregoe  and  ttiake  off  an 
habitual  cuftomary  Hypocrifie  and 
falacyjwould  look,  as  religioutty  upon 
a  March  pane,  Preferve ,  or  Comfit, 

as 
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as  a  defpairing  Lover  upon  his 
Miiirefles  Lips. 

But  the  War  expired,  and  t  hofe 
Thankfgiving  and  triumphal  Feftivals 
over  and  ended,  this  pious  family  be¬ 
gan  to  enter  upon  the  years  of  Fa¬ 
mine  after  thofe  of  Plenty.  Her 
Husband  was  now  engaged  in  deep 
defignts  and  pra&ices  upon  the  King 
and  Kingdome,  and  in  order  to  ruin 
them  both, upon  th:Army;Every  one 
of  thofe  mifchievous  and  Matchiavi- 
lian  Confutations  and  projeds,were 
ufhered  continually  by  a  Fad ,  which, 
being  appointed  for ,  and  obferved 
by  the  Hoft ,  were  always  intimated 
to  the  friends  and  Relations  of  the 
Officers,  and  kept  by  them  with  no 
Jeffe  ftri&nelle  in  their  private  Houf- 
holds;  which  by  the  frequent  fhafts, 
and  various  turns  of  policy  ,  which 
CromweR's'£ ate,  and  the  uncertainty 
of  the  Times  guided  him  to ,  came 
fo  often  and  thick  upon  the  neck  of 
one  another ,  that  her  Domefticks 
bad  almoft  forgot  dinner  time  \  up- 

lhrt. 
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ftart  Piety;,  like  the  modern  'Frugali¬ 
ty,  bating  a  Meal,  and  as  that  had  li¬ 
mited  the  diet  to  Noon,  this  changed 
it  and  inverted  it  to  night. 

So  that ,  as  in  other  authoritative 
continued  Falls,  there  is  apolitical 
and  humane  Reaion,  viz*,  the  fparing 
the  Creature,  even  to  the  lame  end, 
this  good  Hufwife  dire&ed  her  do- 
meftick  abltinence;  and  when  on  fuch 
occafions.fhe  hadcaufe  to  fnfpe&a 
general  discontent  of  her  people  and 
houfhold  ;  fhe  would  up  with  _  this 
Scripture  expretTion ,  and  lay  it  in 
their  Teeth  for  better  fare ;  The 
Kingdome  of  God  is  not  Adeat  And 
Drinks-,  hut  Righteonfnejfe  and  Peace , 
and  fome  fuch  Scriptural  dehortations 
from  gluttony  and  the  like  luxuri¬ 
ous  Intemperance ,  and  other  zea^ 
lous  Sentences  of  Moderation  in  Di¬ 
et  ;  as  that  the  pleaiure  of  a  full  diet 
confills  more  in  defire  then  in  Satie¬ 
ty;  that  to  have  the  Stomach  twice 
repleated  in  the  day,  is  to  empty  the 
Brain ,  and  to  render  the  mind  un- 
terviceable  to  the  actions  of  life; 


No  Abyfle  ,  no  Whirlpool  is  lo  per¬ 
nicious  as  Gluttony,  which  the  more 
a  man  eats  ,  makes  him  more  a  hun¬ 
gry  ;  and  the  better  he  dines  to  fup 

the  worfe  j  with  inch  other  Morals , 
taken  out  of  Gnjman  and  Laz>artllo 
de-Torms ,  and  only  altered  a  little, 
by  being  made  ferious  in  practice. 

Yet  I  cannot  patfe  this  necetfary 
Leflfon  of  Temperance,  howe^kit 
proceeds  from  this  Sophiftical  ir¬ 
rupt  Teacher  thereof ,  *  without  fome 
refle&ion  on  fome  more  ancient  and 
iauthentique  Inftru&ions,  but  becaufe 
it  is  a  little  befide  my  defign ,  I  will 
conclude  them  in  fome  fit  Sentences* 
as  of  the  Satyrift  Pcrfiw. 

Pofcis  opem  nervis  Corptifqtie  fidele 
Sene cla,  , 

Efto  age  Jed  grandes  tucetaque 

crajfit 

■  Annuere  his  fnperos  vetuere  Jovemqae 
m or ant  nr.  - 
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En°lifaed  thus  , 

By  De  Barten  Hoi) day. 

.  4  *  • 

ThoH  wifheflfor  firm  nerves,***  for  a  [me 
So^nd  body,  that  would  healthful! j  endure 
Until  Old  Age  ;  wfey  it,  that  thy  w'fh 
U  granted  by  the  Gods  j  yet  thy  large  D  fh 
And  fuUfatfafage  m*\e  the  Gods  Delay 
To  bleffe  thee,  and  do  Force  good  Jo wto  (lay . 

^k!  that  other  of  Epifatut,  wor- 
thy  to  be  inferibedin  ail  our  Parlours 
and  Banquetting-Hotifes, 
toye&u  no  Tim  fgopnvtV’ Kxa 

Hyct/  nfvjx w  In  another  place 
Inter  EpHlanduin  ^Hos  excipere  debe- 
mus  Convivas ,  Corpus  dr  Animam; 
7  urn  quod  in  Corpus  collatttmjit  repe  ri¬ 
te  efflux  nr  nm-)  quod  atttem  its  a  mm  am 
perpetuo  fervandnm  ( i .  e.)  in  Feafling 
and  banquetting  we  mull  except  two 

Guefls  th£  body  and  the  mind ,  be- 
caulfe.  that  which  is  bellowed  on  the 
body  will  fuddenly  paffe  away,  and 
that  which  comes  into  the  mind  will 
be  there  laid  up  for  ever ;  adding  that 
commendation  of  Plato  to  a  friend  a 

Philofopher 
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Philofopher ;  V tftra  qptidem  c<e»a  nen 
folum  In  prdfentia  Jed  etiamfofiero  die 
[tint  jucvrM,  intimating  that  there  is 
no  fuch  lading  pleafure  as  in  a  fober 
diet ,  which,  when  Excefles  bring 
Surfeits,  renews  the  Feaft  the  next 
day  ,  and  gives  a  continual  reiiih  to 
the  Appetite. 

But  I  muft  beg  pardon  for  this  (o- 
therwife  feafonable  )  digreffion>  and 
reduce  the  Difcourfe  in  purfult  of  her 
-Ladyships  Errantry  from  one  abode 
to  another^  in  the  Suburbs  of  Louden^ 
more  or  ieffe  Hke  a  Sojourner,  (how¬ 
ever  fbe  inhabited  whole  Houfes  ) 
and  a  great  perfon  incognito^  then  as 
a  Woman  of  that  State  and  degree  , 
to  which  her  Husbands  Condition  and 
Command ,  and  great  probabilities 
of  fucceeding  Titles,  did  forefpeak 
her ;  If  any  thing  could  be  obferva- 
ble  by  her  for  (Fate  and  charge,#  was 
the  keeping  of  a  Coach  ,  the  driver 
of  which  ferved  her  for  Caterer ,  as 
much  occasion  as  fhe  had  for  him, for 
Butler,  for  Servingman  ,  for  Gen¬ 
tleman  miner,  when  (he  was  to  ap¬ 
pear 


appear  in  any  pnbltque  place.  And 
this  Coach  was  bought  at  the  fecond 
hand,  out  of  a  great  number,  which 
then  lay  by  the  Walls,  while  their 
honourable  owners  went  on  foot, and  ( 
ambled  in  the  dirt  to  (joldfmiths  and 
Haberdajbers- halls  if  fo  fairly  come 
by.  She  might,  and  fhe  did  f’twas 
thought)  fave  that  very  inconfidera- 
ble  Charge,  but  the  fenfe  fhe  had  how 
obvious  and  odious  her  Carriage  in  a 
feqtieftred  Garoach  would  be  to  every 
body,  made  her  jealous  of  fuch  fcorn 
and  derifion ;  as  for  Horfes  fhe  had 
them  out  of  the  Army ,  and  their 
Stabding  and  Livery  in  her  husbands 
allotment  out  of  the  rJMews,  at  the* 
charge  of  the  State  ;  fo  that  it  was  the 
moft  thrifty  and  unexpenfive  pleafure 
and  divertifement ;  (  befides  the  Fi¬ 
nery  and  Honour  of  it)  that  could 
be  imagined  ;  for  it  faved  many  a 
Meal  at  home ,  when  upon  pretence 
of  bufineffe,  Her  Lady  Chip  went  a- 
broa  1 ,  and  carrying  fome  dainty 
provant  for  her  own  and  her  Daugh¬ 
ters  own  repaft,  (lie  fpent  whole  davs 
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in  ihortvifxts,and  long  Walks  in  the 
Ay  re  ;  fo  that  ilie  feemed  to  affect 
the  Scythian  fafhion,  who  dvvell  in 
Carts  and  Wagons, and  have  no  other 
habitations. 

Her  publique  Retinue  was  alfo.ve- 
ry  {lender ,  and  as  flenderly  accou¬ 
tred,  no  more  commonly,  then  one 
of  her  Husbands  Hone  boys  running 
by  her,  fometimes  one ,  and  fome- 
times  another;  with  or  without  Li¬ 
very, all  was  one;  on  purpofe  (it  may' 
be  well  fuppofed  ,  befide  the  faving 
the  Coft  )  to  prevent  her  being  dil- 
cryedand  difcovered  ,  fo  much  fufpi- 
cion  &  hatred  had  her  husband  drawn 
uponhimfelf,  even  from  the  vulgar 
which  lRe  feared,  might  by  fome  fuch 
Badge  of  notice  ,  light  upon  her  felf 
in  the  ftreets  as  fhepafled. 

She  was  the  fame  rechfe  likewife 
in  her  Habit ,  rarher  har?!ejfing  her 
felf  in  the  defence  of  her  Cl  oaths , 
then  allowing  her*felf  the  loofe  and 
open  bravery  thereof,  as  not  having 
been  ufed  to  Rich  Light  armour ;  and 
her  Hood, till  her  face  was  feen  in  her 

Highneffes 
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Highneffes  Glaffe,  was  clapt  on  like 
a  Headpiece ,  without  the  Art  of 
Sconcing  and  entrenching  it  doub’e 
and  (ingle  in  redoubts  and  hornworkj, 
In  fine,  foe  was  Cap  a  pe  like  a  Bag*  j 
*age  Lady,  andwasoutof  her  tie- J 
ment ,  in  her  vicinity  to  the  Court  ; 
and  City. 

But  her  Daughters  were  otherwife  j 
vetted  and  robed ,  and  a  contlantex- 
pence  allowed  in  Tire- women,  Per¬ 
fumers,  and  the  like  Arts  of  Gallan¬ 
try, with  each  their  Maid  and  Servant 
to  attend  them  :  and  by  their  Ar¬ 
ray  and  Deportment ,  their  quality 
mi°ht  have  been  gueffed  at  ;  they 
were  all  (  thofe  that  were  unmar¬ 
ried  )  very  young ;  but  Mrs.  Eliza¬ 
beth,  who  about  this  time  was  mari- 
ed  to  one  Mr.  CleypoW s  Son  of 
Northamptonshire  (the  old  man  ha¬ 
ving  had  a  hand  in  the  fame  difioyal 
Service  with  Oliver ,  in  that  Coun¬ 
ty  )  but  with  a  very  private  Wed¬ 
ding  ,  no  way  fuitable  to  that  Port 
and  Grandeur  ,  which  Oliver  kept 
in  the  Army,  where  he  was  look’d 
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upon  with  the  fame  reverence  and 
refpetf  as  the  General  himfeif ;  all 
that  was  Hymen  like  in  the  cele¬ 
bration  of  it,  was  fome  freaks  and 
pranks  without  the  Aid  and  Compa¬ 
ny  of  a  Fidler  (  which  in  thofedays 
was  thought  6y  their  precife  Parents 
to  be  altogether  unlawful  and  fa¬ 
vouring  of  Carnality  ,  as  the  ring 
and  form  of  Marriage,  were  thought 
fuperftitious  and  Antichriftian  )  in 
Hoi's  military  rude  way  of  fpoyling 
of  the  Cuftard ,  and  like  jack  Puf- 
dwg  ,  throwing  it  upon  one  another, 
which  was  ended  in  the  more  manly 
Game  of  buffetring  with  Cufhions  , 
and  flinging  them  up  and  down  the 
room. 

Neither  appeared  there  the  Splen¬ 
dor  and  Ornament  of  Jewells ,  and 
Pearls,and  the  like  Lufture  of  Gems, 
whofe  invidious  refractions  like  pov- 
fonous  Ltfluxes ,  might  invenome  the 
World  with  Spleen  and  Malice  ,  at 
their  plundered  and  ttollen  radiancy; 
for  by  the  manifold  Surrenders  and 
$tormi&g$  of  Houfes  and  Caftles, 

Crom - 


Cromwell  had  a  in  veiled  good  dote  of 
rarities,  befides  Medoals ,  and  gold 
and  diver  Veffels,  ( the  fpoyls  of  our. 
Captivity  )  which  it  was  not  as  yet 
late  coproduce  in  fuch  an  uniettle- 
ment  of  his  Gon^ued,  till  all  prc^  j 
priety  fhouldbe  hudled  up  in  the  ge¬ 
neral  ruine out  of  whole  mixt  and  ; 
confufed  rubbidi  ,  in  his  new  pol- 
idl’d  Government,  they  might  ex¬ 
ert  their  Brightnefle  underivable  and 
clear  from  all  former  title  and  claim, 
as  the  Made  of  things  (hail  be  mel- 
and  calcined  together,  at  the  laft  uni-' 
verfal  Diifolution.  •• 

And  1  have  heard  it  reported  for  a 
Truth  ,  that  mod  of  rhe  precious 
moveables,  and  other  th;ngs  of  value, 
at  the  dorming  of  Bafing-houfe  by 
Cromwell ,  fell  into  his  hands  either 
immediately  or  diredlly,  the  Soldiers 
either  by  Command, or  for  fome  final 
price  returning  feveral  precious  pei- 
cesof  rhefpoyle,  whofe  worth  they 
underftood  not,  to  his  Agents ,  who 
gave  an  exa&  Account  thereof  to  the 
Lady  Receiver  at  home,  who  was  a- 
•  .  *  >  ,  / 
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bout  that  time  feen  to  be  very  plea* 
(ant  and  prajeant  at  the  enjoyment  of 
thofe  pretty  things  (  as  fhe  exprefs’d 
her  fell' )  being  the  bell  for  fubftance  * 
and  ornament ,  that  belonged  to  the 
noble  Marquifs  of  winchefier  and  his 
Family,  which  this  ftie-Ufurper  now 
lifted  and  Catalogued  for  her  own. 

And  if  the  whole  Inventory  of  her 
rapinous  hoard  were  now  producible, 

J  what  a  Voracious  Monfter  would  fhc 
appear  to  be  }  not  a  Corner  in  the 
Kin«dome  which  is  not  fenfible  of  her 

w 

Ravage,  and  which  had  not  a  fhare  in 
the  Lombard  of  her  uncountable  and 
numberlefs  Chattels. 

.*  J  How  many*  rare  peices  of  antique 
-Gold  and  Silver ,  are  again  damned 
to  the  earth  from  whence  they  were 
brought  ?  and  are  by  her  mifehievons 
Covetoufneflfe  irrecoverably  loft, 
which  have  been  the  glories  and  mo- 
3 numeral  pride  of  many  Families  ? 
and  the  only  remains  and  evidences 
*of  their  noble  Hofpitality,now  buried 
by  thisWreahii^hugger  mugger. 

»U'  1  •<  f  ^  <  .  ..  m. 
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Thofe  advantages ,  together  with 
the  vails  of  the  Army,  which  the  had 
upon,  every  Commitlion,  and  other 
incid  ent  occations,  for  her  Husbands 
Interefts  and  Authority,  together, 
with  his  Extraordinary  pay ,  and  the 
Appurtenances  to  it ,  and  Lands,and 
Hereditaments  beftowed  on  Him,be- 
fides  rewards  and  gratuities  in  ready 
money ,  amounted  to  an  incredible 
Sum  ,  which  almoft  glutted  her  eyes 
tofatiety,  butfo,  that  they  were  yet 
leffer  then  her  belly ,  which  could 
How  as  much  more  with  conveni¬ 
ence  enough  ,  and  conferve  and  fe« 
cure  it  by  a  very  parcimonious  ufe, 
and  narrow  ftridi  Difburfementj 
for  having  now  quitted  all  Fears  of 
returning  to  a  private  condition  by 
the  infolence  of  her  Husbands  For- 
.tunes,  which  drove  at.the  Soveraign- 
ty  ,  the  abhominable  detign  being 
communicated  to  her  ;  this  great 
bank  was  Hill  kept  fupplied  by  her , 
for  the  fupport  and  maintenance  of 
that  Dignity  and  Supremacy  to  which 
Ollvsr  atpired  3  and  to  facilitate  his 
ad  ;  way 


way  to  it ;  hiving  rightly  perceived, 
that  nothing  but  mony  Had  carried  on 
the  War,  and  brought  things  to  that 
paffe ,  whatever  was  pretended  of 
Zeal ,  and  to  the  Caufe  ,  and  there¬ 
fore  there  was  no  difference  in  her 
manner  of  Houfekeeping,only  Crom¬ 
well  being  how  in  Town  for  the  moll 
part ,  confpiring  that  execrable  Par¬ 
ricide  againrt  the  King,  (he  difpenfed 
with  .her  niggerly  Regulation ,  and  r 
having  taken  a  Houfe  neer  Charing* 
Crojfe, kept  it  in  a  manner  open  for 
all  Comers ,  which  were  none  but 
the  Settary  party  and  Officers  ,  who 
reforted  thither  as  to  their  head-quar¬ 
ters,  with  all  their  wild  proje&ions, 
and  were  entertained  with  Small  Beer 
and  Bread  and  Bnttery  which  to  the 
animation  of  the  approaching  Villa, 
ny  ,  was  as  bad  as  fort i*  and 

Horfe  Flefh:  for  as  was  faid  of  Cafar, 
Hemo  tamfobrim  ad  B^mynblicam 
evertendam  accejfit^no  man  came  more 
fober  to  the  defirnttion  of  the  Com* 
monyoealth  ;  fo  I  may  aptly  and  more 
juftly  fay;  That  no  mefl  qf  more  ab- 

C  a  fttnu* 
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abftemioufneffc  ever  effeSed  fo  vile 
and  flagitious  an  enterprise  upon  i'o 
juft  a  Government. 

That, being  in  perpetration ,  Mrs. 
Cromwell  nn  out  of  R&rfe  fotne  fcore 
of  pounds,  (  for  it  is  to  be  remem- 
bred  that  (he  Stswardsd  it  all  along , 
Oliver  s  head  being  bufy  with  greater 
and  worfer  matters)very  much  to  her 
regret  and  Vexation  ;  but  that  Villa- 
ny  over ;  and  Tome  two  or  three  pri¬ 
vate  Treatments  given  his  moft  lure 
ahd'addicled  Complices ,  in  Exalta¬ 
tion  of  their  monfl  rows  Succeffe  5  the 
dores  of  the  houfe  were  again  bar¬ 
red ,  and  all  perfons  hindered,  and  of 
difficult:  admittance, upon  what  fcore 
dr  buftneffe  foever ;  and  now  ftie  was 
returned  to  her  former  privacy ,  and 
ordinary  Diet  as  before. 

During  the  reft  of  the  time  while 
Cromwell  Bt aid  in  England ,  fhe  kept 
the  fame  tenour  *  having  received 
(befides  a  Confirmation  of  the  Mar- 
quifsof  mretfters  W\at2,to  the  va¬ 
lue  of  five  thou  fond  founds  a  year ) 
upon  the  account  of  the  defeat  given 
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Levellers  by  her  Husbands  Treache* 
ry  at  a  Thankfglving  dinnsr  (where¬ 
to  he  was  invited  by  the  City)a  piece 
of  Gold  Plate  of  very  good  value  t 
which  difcharged  the  forme*  Ex¬ 
pence. 

Imtift  omit  many  other  palftges 
during  his  abfence  in  Ireland  and  in 
Scotland  ,  and  afeet  this  liminary  , 
but  prolix  Account ,  fum  up  all  in 
her  menage  of  her  Domeftique  Af¬ 
fairs  at  Whitehall^  for  which  the  had 
fc>  long  prepared  and  furni  (ht  her  fdf 
with  Rules  of  Government  and  Oe- 
conomy ,  fitted  for  her  Ufurpation 
and  the  Times. 

For  her  Husband  brought  not  fo 
great  and  haughty,  as  fhe  bale  and  low 
fpirited  thoughts  and  refolutions  to 
the  grandeur  of  that  place  ,  the  Ha¬ 
bitation  and  Refidence  of  the  greateft 
and  moft  famous  M<»arcbs  of  the 
World ,  and  famed  throughout  it  far 
truly  Royal  and  Princely  Pomp,  and 
immenfe  Munificence  and  Entertain* 
ment. 

c  $ 
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She  hadflefh  enough  indeed  to  be¬ 
come  any  room  in  that  fpacious  Man* 
fion,  but  fo  little  of  a  brave  Spirit, 
that  the  Ieaft  Hole  of  it  would  have 
made  her  a  Banquetting  Houfe ;  but 
like  a  Spirit  {he  came  only  to  haunt , 
not  to  enjoy  any  part  of  it ;  The 
Penates  and  Genii  of  the  place  ab- 
hominating  this  prophane  and  facri- 
legious  Intrufton,  neither  giving  him 
one  hours  quiet  or  reft  in  it,  from  his 
troubled,  miftruftful,  and  ill  boding 
thoughts ,  nor  her  any  Content  and 
Satisfaction ,  but  what  (he  found  in 
repining  &  vexing  her  felf  at  thecoft 
and  Charge,  the  maintenance  of  that 
beggerly  Court  did  every  day  put 
her  to. 

It  was  in  the  year  1653,  ^at  Crom~ 
well  firft  poffefted  and  leated  himfelf 
there ,  as  in  his  own  right ,  and  in 
Chief,  and  brought  his  Worfhipful 
Family  thither,  to  their  feveral  ap- 
partiments,  fhe  having  appointed  one 
Mr.  Maid  ft  one  to  be  Steward  of  his 
Houfe,  and  one  Mr  .Starkey  to  be 
his  Matter  Cook  (  who  afterwards 

was 
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vva9  betrayed  and  taken  drunk  in  his 
Cellar,  deiigning  the  like  upon  my 
Lord  Maiors  Sword-bearer, while  my 
Lord  was  in  Conference  with  the 
Prote&or ,  fo  that  he  could  not  con¬ 
ceal  it  from  the  Houlhold ,  who  (out 
of  fpight  to  Him ,  as  being  a  Spie  o-» 
ver  their  A&ions  and  behaviours)firft 
acquainted  their  Lady  ,  and  fhe  OIU 
ver  with  the  fault ,  aggravated  by  the 
Scandal  and  waftful  Exceffe;  info- 
much ,  that  Starkey  was  comman- 
dedto  come  before  him ,  where  in- 
ftead  of  a  Complement  and  Excufe 
Lie  delivered,  hintfelf  by.  Vomit,  in 
the  very  Face  of  his  Mafter  ,  and 
was  thereupon  difmifted  the  Houfe. 

It  will  not  be  too  diftant  a  Review 
to  obferve  and  remarque  her  Intro¬ 
duction  to ,  and  Seizin  of  this  Roy¬ 
al  Manfion  ,  (  which  we  have  only 
mentioned)  before  any  other  pro* 
cedure  in  the  Oeconomy  thereof. 

,  The  ftrft  Preparatory  as  to  publtque 
notice ,  was  an  Order  from  the  new 
Conncil  of  State  ,  after  the  diffolu- 
tion  of  the  Parliament ,  command- 

C  4  \  ing 
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ing  all  perfons  to  depart  out  of 
White -hull,  which  was  then  the  Den 
of  a  hundred  feveral  Families  ,  and 
perfons  of  power  ,  and  office  in  the 
Anarchy  ;  which  being  difficultly 
and  grumblingly  executed  ,  the  her 
Jelf  employed  a  Surveyor  to  make 
feer  fome  convenient  accommodati¬ 
ons  ,  andlittle  Labyrinths,  and  trap 
Stairs ,  by  which  the  ought  at  all 
times  unfeen  ,  paffe  to  and  fro ,  and 
come  unawares  upon  her  Servants,and 
keep  them  vkilant  in  their  places  > 
and  honed  inthe  difcharge  thereof. 
Several  repaires  were  likewife 
made  in  herownappartiments,  and 
many  fmali  partitions  up  and  down , 
afwel  above  Stairs ,  as  in  the  Cellars 
and  Kitchins  ,  fo  that  it  looked  like 
the  Pi&ure  of  Bartholomew  Fair e ; 
Her  Highneffefhip,  not  being  yetac- 
cuflomed  to  that  roomy  andAuguft 
Dwelling,  and  perhaps  afraid  of  the 
vaftneffe  and  filentneffe  thereof, 
which  prefented  to  her  thoughts  the 
Defolation  her  Husband  had  caufed , 
and  the  dreadful  apparitions  of  chofe 

Princes  % 
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Princes ,  whofe  incenfed  Ghofts 
wandred  up  and  down ,  and  did  at¬ 
tend  fame  avenging  opportunity;  and 
this  was  the  more  believable,  be¬ 
came  ihe  (  not  to  hame  her  Hus¬ 
bands  mif-giving  Suspicions  and 
Frights  )  could  never  endure  any 
Whifpering ,  or  to  be  alone  by  her 
felf  in  any  of  the  Chambers. 

And  it  is  further  here  fit  to  be.  in~ 
ftanced ,  that  upon  her  firft  coming* 
when  her  Harbingers  had  appointed 
her  Lodgings,  the  fame  with  the 
Queens ,  which  yet  retained  their 
Royal  Names  and  Diftin&ions,  fne 
would  by  no  means  hear  of  them  but 
changed  them  into  other  Appelliti- 
ons,that  there  might  remain  no  man* 
ner  of  difguftand  difcontent  to  her 
ambitious  and  ufurping  Greatneffe  : 
and  therefore  they  were  adapted  now 
into  the  like  fignifi cations,  by  rhe 
name  of  the  Prote&ors  and  Pro- 
tc&reffes  Lodgings ,  as  more  proper 
and  fitter  terms  to  their  propriety* 
and  indiiputed  poffdfion* 

-  ■  ...  .  —  /  ■  ■  •  .. 
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Much  adoe  (he  had  at  firft  to  raife 
her  mind  and  deportment  to  this  So- 
verargn  Grandeur ;  and  very  difficult 
it  was  for  her  to  lay  afide  thofe  im¬ 
pertinent  Meanriefies  of  her  private 
fortunejlike  the  Bride-cat  by  Ve nidi 
favour  metamorphofed  into  a  comly 
Virgin  ,  that  could  nor  forbear  cat¬ 
ching  at  Mice  ,  fhe  could  not  com¬ 
port  with  her  prefent  Condition,  nor 
forget  the  common  converfe  and  Af¬ 
fairs  of  Life  \  but  like  Tome  Kitchin 
Maid  preferred  by  the  Luft  of  fome 
rich  and  noble  Dotard  ,  was  afhamed 
of  her  fudden  and  gawdy  bravery , 
and  for  a  while  skulkt  up  and  down 
the  Houfe ,  till  the  fawning  obfer* 
vances  and  reverences  of  her  Slaves 
had  railed  her  to  a  Confidence  ,  not 
long  after  fublimed  into  an  impu¬ 
dence. 

And  this  w.as  helped  on  by  Madam 
Pride,  and  my  Ladies  Hcwfon,  and 
Fcrkjtcad  ,  Goff,  JVhalley,  &  c.  who 
all  came  to  Complement  her  High- 
neffie  upon  the  Felicity  of  Crommlh 
Affumption  to  the  Government,  and 
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to  congratulate  her  Fortune  ,  and  To 
accompany  her  to  her  Palace  of 
Whitehall ,  where  like  the  Devil  caft 
onty  Hie  entred  by  Fafting  and  Tray- 
er>  after  the  ufual  manner ,  and  like 
devout  Jez.ahel>  took  poiXeffion  of 
Nahjth's  Vineyard. 

And  thus  we  have  waited  on  her  to 
this  BaJilicoHy  now  fwept  and  clearr- 
fed  for  her  fUndly  entertainment ;  and 
the  Chymneys  (moked  and  heated  a- 
gain  ,  which  had  fuffered  fo  long  a 
'damp  •  and  after  fo  long  a  Vacation ; 
Efpecially her  Highnefle  took  care, 
and  gave  ltri&  charge  to  have  all  the 
rooms  aired ,  for  fear  of  thofe  ill 
Sents  the  Rump  had  left  behind  them 
and  was  willing  to  be  at  the  charge  of 
Perfumes  to  expel  the  noyfomnefle 
thereof, -the  account  of  which  hath 
been  feen  by  divers  ,  allowed  by  her 
own  hand ;  but  foul  odour  was  fo  e- 
qually  natural  to  all  the  Grandees, 
that  Other  when  he  died  left  it  in  a 
worfe  condition  then  when  he  found 
it,  as  is  publique  in  feveral  Treati¬ 
es, 

D  %  Cram- 
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Cromwell  was  now  his  own  Steward 
and  Carver ,  not  limited  to  any  ex- 
pences  of  Houfekeeping  ,  no  more 
then  to  the  Charges  of  the  Govern¬ 
ment  ;  but  was  abi’olute  both  at  Din- 
_-ner  and  at  Council  Board ,  neither  of 
which  were  yet  well  fetled  ;  And 
therefore,  befides  the  nearnefs  of  his 
Wife,  it  was  neceffary  he  (hould  ap* 
pear  extraordinary  frugal  of  the  peo¬ 
ples  Purfe ,  (  who  wifh’d  every  bit 
he  eat  might  choke  him>  for  all  his 
temperance  )  in  his  private  and  pub* 
lique  Disburfements.  Only  that  he 
night  not  appear  fo  much  a  Military 
Gavernour ,  but  have  fomething  of 
the  Prince  in  him,  about  Noon  time, 
a  man  might  hear  a  huge  clattering  of 
Difhes,  andnoife  of  Servitors $  in 
rank  and  File  marching  to  his  Table , 
(  though  neither  fiimptuonfly  nor  ex¬ 
traordinarily  furnifhed)  in  fome  imw 
tation  of  Panins  zAmihns  in-his  an- 
fwer  to  the  Grecians  y  after  his  Trir 
t»mph  and  Conqueftor  Perfens  ,  the 
laft  Mace  ion  Xing  *  Ejufdem  ejfe  A- 
nimi  &  A  clem  &  Canvivittm  injlrue- 
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ere ,  Warn  cjutdem  ut  formiAetcfus 
Floflibw  hoc  Ht  Antic ts  gr at w  fa¬ 
rm  ;  in  Jbnglifli  thus,  J Tis  of  the 
fame  {pint  to  order  a  Battle  ,  as  to 
furnifh  a  Feaft,  by  the  one  a  man  ap¬ 
pears  terrible  to  his  Enemies,  And  by 
the  other  plesfivg  to  his  Friends . 

But  at  his  private  Table ,  very 
.  rarely  or  never,  were  our  French 
qnelsjHs- chafes,  fuffered  by  him  or  a- 
ny  luch  modern  Guidos ,  whether 
with  the  Fright  he  was  prejudiced  of 
Poyfon ,  by  fucb  devices ,  -(  at  an 
vitation  made  him  and  his  General 
the  Lord  Fairfax,  with  the  other  of 
the  fupreme  Commanders  of  the  Ffc 
my,  by  a  fmall  Officer  therein,  wba 
was  formerly  a  Cook)  at  a  Ladies  m 
Hammer fmixh ,  wherfe  with  one  Leg 
of  Mutton  dreff  atl  forts  of  ways  be 
entertained  them  all ,  but  upon  their 
difcovery  of  the  Fetlowes  audaciouf- 
neffeim bidding  them,  which  promp¬ 
ted  them  to  believe  it  was  a  defign  a* 
gainft  their  lives ,  and  put  moft  of 
them  to  the  V omit,  was  like  to  have 
been  dreft  himfelf  by  the  Hangman  ) 
D  l  or 


EaO 

or  by  Tome  ftronger  or  more  Mafcu- 
line  Appetite  ,  which  partaked  with 
his  other  robuft  faculties ,  is  uncer* 
tain;  fure  it  is,  that  when  in  Treat' 
ments  given  his  Familiars,firch  things 
were  let  upon  the  Table  ,  ’twas  more 
for  (hew  and  fport  then  for  Belly 
Timber,  and  about  which  the  good 
Hufwife  never  troubled  her  head. 

She,  to  return  to  her  Government, 
very  providentially  kept  two  or  three 
Cowes  in  St.  James's  Park ,  and  e* 
reined  a  new  Office  of  a  Dairy  in 
Whitehall ,  with  Dairy  Maids  to  in¬ 
tend  that  bufineffe  folely  ,  (  as  moft 
of  the  Employment  for  Servants 
was  managed  by  Females ,  for  there 
were  no  Sergeants  but  fuch  as  waited 
with  Halbeirds  on  the  Guard  )  and 
fel  to  the  old  Trade  of  cherming  But¬ 
ter,  and  making  Buttermilk,  nor 
were  Oxford  Kates  fine  things  ,  half 
fo  famous  among  the  Cavalier  La¬ 
dies,  as  my  Lady  Prote&ors  Butter 
among  the  Mufhrome  2ealou$  La* 
dies  of  the  Court ,  moft  whereof, 
being  Apple,  or  Oyfter- women,  or 
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Stocking-Heelers,  and  the  like ,  did 
'much  wonder  at ,  and  magnifie  the 
invention  and  rarity. 

Next  to  this  Covy  of  Milk  Maids 
ftie  had  another  of  Spinfters ,  and 
Sowers  ,  to  the  number  of.  fix,  who 
fate  the  moft  part  of  the  day ,  after 
(lie  was  ready ,  in  her  privy  Cham¬ 
ber  fowing  and  ditching ;  they  were 
all  of  them  Minifters  Daughters, fucb 
as  were  inveterate  Nonconformifls 
to  the  Church ,  for  which  caufe,  and 
rhe  pretence  of  piety  (  the  main  in-* 
gredient  to  things  of  the  lead  Mo¬ 
ment)  they  were  added  to  the  Fami¬ 
ly ;  Nor  did  the  Turkifli  Minifters 
take  more  care  to  furniih  the  Sera - 
glioj  andgratifie  their  Mafter  with 
choiceVirginities,thenfome  of  thefe 
pious  Pimps  did  lay  out  for  indigent 
godly  Maidens  to  pleafure  this  pro^ 
ftitute  Charity  of  hers, that  the  world 
might  take  notice  of  her  exemplary 
Humility  and  Companion*  But  in¬ 
deed  all  perfons  of  breeding  and  qua¬ 
lity  ,  abhorred  the  indignity  of  her 
Service ,  and  fo  rather  then  be  fee- 

ved 
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ved  with  common  Drudges ,  flie  e* 
re&ed  this  new  order,  and  continued 
it  to  the  term  of  her  Ufurpation. 
Herein  following  the  Steps  of  her 
Husband ,  who  made  a  new  daring 
Militia  of  zealous  perfons,  fincehe 
could  not  be  ferved  with  generous 
Spirits* 

She  was  once  refolved  by  the  Af- 
fidance  and  Advice  of  her  Mother , 
to  have  made  a  fmall  brewing  place , 
with  Yelfels  ,  and  other  accommo¬ 
dation  for  her  own  ,  and  Olivers 
Drink,  as  not  liking  the  City  Brew, 
ing,  nor  truding  to  the  Artifices  of 
the  Town ;  but  about  the  fame  time, 
a  Drink  was  then  grown  famous  in 
Lmdo*,  being  a  very  fmall  Ale  of 
7  s.  6  1.  a  Barrel ,  well  boy  led,  and 
well  taftedand  conditioned  ,  called, 
and  known:by  the  name  of  Morning 
Dew  {  from  the  Brewers  name  as  I 
haue  heard)which  Was  thence  brought 
into  requeft  at  Court ,  and  was  the 
Diet  Drink  of  this  temperate  Cou¬ 
ple  ,  and  the  cool  refrelhing  enter¬ 
tainment  of  thofe  bouncing  Ladies 
‘  .  that 
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that  came  vveltringand  Wallowing 
in  their  Coaches  inttead  of  Drayes  to 
vifit  Her. 

And  for  the  Kitchin  and  Pantry  a 
great  Reformation  was  intended,  but 
the  multitude  of  Comers  and  Goers 
upon  her  firft  fetling  there,  and  num* 
ber  of  Mouths  which  came  gaping 
for  preferment ,  bemg  to  be  Hops 
with  Vi&uals ,  put  her  befides  her 
propofed  Regulation ,  yet  was  there 
not  a  joynt  of  Meat  for  which  the 
Cook  was  not  to  give  an  account  * 
which  (he  overlook’d ,  as  it  came 
from  them  to  the  Steward,  whofe  ac¬ 
counts  likewife  were  pun&ually  caft 
up  by  her,  and  firmed  by  her  hand  , 
afwell  as  afterwards  by  the  Pro¬ 
tectors.  /  • 

Nay;  fo-Cevere  and  ftrift  fhe  was 
in  this  thrifty  way  of -Houfe -keeping, 
that  ihe  deicended  tothetoaUeft  and 
meaneit  matters ,  the  very  Chaffer, 
and  price  of  the  Market,  and  that 
the  Reader  may  not  think  -he  i$-  itn- 
pofed  on  and  deceived  by  a  general 
imputation  of  her  niggardly neffe ;  l 

will 


will  give  him  two  notable  and  appo- 
iite  inftances. 

The  firft,  was  the  very  nsxt  Sum* 
mer  after  his  coming  to  the  Protecto¬ 
rate  in  1654.  in  June ,  at  the  very 
firft  feafon  of  Green  Peafe,  where  a 
poor  Country  Woman  living  fome- 
where  about  London ,  having  a  very 
early  butfmall  quantity  in  her  Gar¬ 
den,  was  advifed  to  gather  them  , 
and  carry  them  to  the  Lady  Protect - 
reffs,  her  Counfellors  conceiving fhe 
would  be  very  liberal  in  her  reward, 
they  being  the  Erft  of  that  year ;  ac¬ 
cordingly  the  poor  Woman  came  to 
the  Strand  •  and  having  her  Peafe 
amounting  to  a  Peck  and  a  half ,  in  a 
Basket ,  a  Cook  by  the  Savoy  as  the 
patted,  either  feeing  or  guefling  at. 
them  ,  demanded  the  Price  v  and 
upon  her  filence  offered  her  an  Angel 
for  them  ,  but  the  Woman  expe&ing 
fome^reater  matter,  went  on  in  her 
way  to  Whitehall ,  where  after  much 
adoe,  fhe  was  directed  to  her  Cham¬ 
ber,  and  one  of  her  Maids  came  out, 
and  undemanding  it  was  a  Prefent 
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and  R  arity ,  carried  it  in  to  the  Pro- 
teflxefle,  who  out  of  her  Princely 
Munificence  fent  her  a  Crown,which 
the  Maid  told  into  her  hand ;  The 
Woman  feeing  this  bafeneffe  ,  and 
the  fruftration  of  her  Hopes,  and  re- 
membring  withal  what  the  Cook  had 
proffered  her ;  threw  back,  the  money 
into  the  Maids  handsy  and  dejired  her 
to  fetch  her  back  her  Peafe ,  for  that 
fhe  was  offered  five  fhillings  more  for 
them  before  fhe  brought  them  thither , 
and  could  go  fetch  it  prefentty;  and 
fohalf  flightingly  and  half  allhamed- 
ly,  this  gteat  Lady  returned  her  pre- 
fent  putting  it  off  with  a  cenfure  upon 
the  unfatisfa&ory  daintineffe  of  luxu¬ 
rious  and  prodigal  Epicurifme  :  The 
very  fame  Peafe  were  afterwards  fold 
by  the  Woman  to  the  faid  Cook,  who 
is  yet  alive  to  juftifie  the  truth  of  this 
Relation. 

The  other  is  of  a  later  date,  upon 
Olivers  Rupture  with  the  Spaniard* 
the  Commodities  of  that  Country 
grew  very  fcarce ,  and  the  prizes  of 
them  raifed  by  fuch  as  could  procure 

*  them 
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item  underhand :  Among  the  reft  of 
thofe  goods,  the  fruits  of  the  growth 
of  that  place  were  very  rare  and 
dear,  efpccially  Oranges  and  Lem* 
mens. 

One  day,  as  the  Prote&or  was  prt. 
vate  at  dinner  ;  He  called  for  an  0- 
range  to  a  Loyne  of  Veal ,  to  which 
he  ufed  no  other  Sauce ,  and  urging 
the  fame  command ,  was  anfwered 
by  his  Wife,  that  Oranges  were  0- 
ranges  nowy  that  Crab  Oranges  would 
cofi  a,  Groat ,  and  for  her  part  y  , fa 
never  intended  to  give  it ;  and  it  was 
prefentiy  whifpered ,  that  fure  her 
Higbftefs  was  never  the  advifer  of  the 
Spanijh  War ,  and  that  his  Highneis 
(nould  have  done  well  to  have  con¬ 
futed  his  Digeftion,  before  his  hafty 
and  inordinate  appetite  of  Dominion 
and  Riches  in  the  Wet  Indies . 

I  might  confirm  this  by  other  re¬ 
trenchments  of  Expence,  whenfoe- 
rer  fhe  could  confine  his  Table  to  her 
own  privacy  ;  particularly  it  was  a 
great  Mode ,  and  taken  up  by  his 
Court  party  to  roaft  half  Capons  > 

■  ,  pre- 


tending  a  more  exquifite  tail  and  nu¬ 
triment  in  it ,  tnen  when  dreffed 
whole  and  entire  3  where  I  cannot 
but  (mile  to  think  how  it  puzzled  her 
Ladyfhips  Carver*  to  hold  him  to  the 
Knife,  and  to  apportion  half  and 
quarter  Limbs  according  to  Art. 

Much  more  do  I  wond£!  what 
thofe  Fellows  at  Remr  d;d  f  what 
they  would  have  done  here,  who  kept 
carving  Schools  Ml  frrttttorii ,  and 
had  all  manner  of  fowl  ,and  Fifh , 
and  fuch  other  grand  Feftival  meat 
carved  in  Wood,  which  they  marked 
out  with  wooden  Kn;ves  with  very 
great  curiofity ,  and  inilrt  ^ed  'heir 
StholarSjWhofearnedit  as  a  worflitp- 
ful  Employment  and  way  to  prefer¬ 
ment,  a 5  theSatyrift  very  elegantly. 


Siimittc  cum  mag»9  Icpus  aty**  *ftr 

&Pygargtt^ 

Et  Scythic*  volucres  ,  dr  Phienycof^ 
3 1  Urns  Ingcm , 

Et  Gctubu  Oryx  hebeti  lautljftmet 
Ferro  "  <•  ' 

Caditfiry  dr  tot* fonat  ulmea  cdrrafub^ 


nrrt r. 


Englifhed 
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Engliflied  thus  t 

,  •  X  t  *• *  i  , 

The  Sow  s  large  Teat ,  the  Hare  and 
Bore  and  Deer  t 

Scjthi*n,&  Afrlckj  Fovyl  and  Bearded 
Beall ,  M  01 

The  Gawdies  of  the  Town,  in  Wood 
appear,  i 

So  with  dull  Iron  carv’d  founds 
Blmy  Feaft. 

I  ,*  v  t  i.  •  ‘  . 

And  if  it  were  not  madealrnoft 
incredible  by  the  Superfluity ,  and  Ex- 
cefle  of  her  fortune ,  which  cannot 
be  fuppofed  to  have  no  jyay  advan¬ 
ced  her  thoughts  frorndrer  former  in- 
duftry ,  and  frugal  care  and  inten¬ 
dency. 

I  might  iqfert  a  ftory  of  her  en¬ 
quiry  into  the  profit  of  the  Kitchin- 
ilufr,.  and  the  exchanging  of  it  for 
Candles,  which  thofe  that  knew  her 
.humour  had  purpofely  put  into  her 
head;  till  (he  was  told  to  whom  it 
belonged  ;  and  the  Cuflomes  of  the 
Court ,  to  mod  of  which  fhe  an- 
fwered  ,  they  ftiould  not  think  to 

have 
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them  take  place  as  in  the  other  Wo¬ 
mans  dayes ,  for  (lie  would  look  bet¬ 
ter  to  it:  l;kc  V tfpafiany( lie  had  learnt. 
That  Dulcts  odor /hcri  ox  re  quail  bet , 
Cain  was  fweet  from  what  ever 
•thin?.,  i'  *  c  -= 

;iAnd  the  reafon  fhe  ufed  to  give 
for  this  her  frugal  Infpe&ion  and 
Parcimony,  was  the  fmall  allowance 
and  mean  pittance  The  had  to  defray  * 
the  Houftiold  Expences,  which  at  her 
fi.rft  coming  to  Court -keeping  ,  w a£ 
barely  lixty  four  thoufand  pounds  per 
annum ,  until  Collonel  P/nV/p  Jonesy 
came  to  be  Comptroller  of  the  Bouf- 
hold ,  when  the  weekly  charge  was 
^Nineteen  hundred  twenty  three 
f  ounds  odd  money, the  defalcation  of 
the  reft ,  from  the  juft  fum  of  two 
thoufand  pounds,  at  the  rate  of  a 
iooqoo  /.  yearly, making  up  the  four 
thoufand  pound  for  the  two  Weeks , 
aboy$;,  the-  50.  fo  exadlly  was  this 
charge  qomputed  , ,  and  method 
pun&ually  obferVed  ,  that  there 
might  be  no  place  for  Excefte,  and  by 
means  thereof,  fbrdeceitor  any  col- 
Wing  pra&ifes,  Her 
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Her  order  of  Eating  and  Meat 
times,  was  not  Me  regulated ,  and 
though  inverted ,  yet  defigned  well 
to  tii:  decency  afwell  as  conveniency 
of  her  Service  j  for  firft  of  all,  at 
the  ringing  of  a  Bell  dined  the  Hal¬ 
berdiers,  or  men  of  the  Cnard  with 
the  inferiour  Officers ;  then  the  Bell 
rung  again  ,  and  the  Stewards  Table 
tvasfct  (in  the  fame  Hall  neer  the 
Water  Stairs  )  for  the  better  fort  of 
thofe  that  waited  on  their  Highnefles; 
Ten  of  whom  vffere  apportioned 
to  a  Table  or  Meffe ,  One  of  which 
was  ehofen  by  themfelves  everywed 
for  Steward ,  and  he  gave  tbeClerk 
of  theRitchin  the  Bill  of  -'Fan;  fas 
was  Vteed  upon- 
morning :  To  -thefe  Ten  tn and 
what  Friends  fhould  cafuatly  come  to 
vifitthem,  the  value  of  to.  {hil¬ 
lings  hr  what  fie  fit  or  fifh  tbe-ver  they 
;  would  'have>w'fh  a  Bottle' of  Sack,  & 
twoof  Claret, was  appointed-  but  to 
prevent  afterComers  from  expeftiiig 
iby-  thing  in  the  Kitehin,  therewasa 
general  rale,  tftatif  any  man  thought 
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hlsbuflniffe  would  detain  him  be* 
yond  dinner  time  ,  he  was  to  give 
notice  to  the  Steward  of  his  Metfe  > 
who  would  fee  ahde  for  him  as  much 
as  his  fhare  came  too,  and  leave  it  in 
the  Buttery* 

Suppers  likewife  they  had  none  , 
Eggsorfome  flaps  contenting  Crcm- 
wfl  and  her  Ladyfliip;  and  to  his 
Exemplar  all  was  conformed ;  in 
lieu  thereof,  for  the  Family  there 
was  conftantly  boy  led  8  Stone  o£ 
Beef  early  in  the  morning  >  to  keep 
her  Retainers  in  heart  and  in  earneft 
of  a  dinner,  the  Broth  whereof,  and 
aji  the^-Scraps  tnd  Reliques  of  din¬ 
ner,  ( to  give  her  her  due  )  were  al¬ 
ternately  given  to  the  Poor  of  Saint 
Mar  gar  $ts  Weftmittfter ,  and  Saint 
Martins  in  the  Fields,  according  to 
the  Churchwardens  Roll  of  each  Pa- 
rith  ,  and  that  very  orderly  ,  with¬ 
out  any  Brabble  or  noife?  fo  that  a- 
midft  fo  many  Curfes  and  imepreca- 
tions  ,  which  were  uttered  againft 
him  •  he  had  fomevPrttyers  and  Blef- 
flogs  from  thofe  hungry  Jack  D  ***** 

..7  E  tha< 
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'  that  frequented  and  attended  this 
Dole .  But  thofc.  lame,  decrepit,  and 
ttarved  precepts,  never  reached  half 
way  ,  and  like  impotent  (impended 
Meteors,  hoyfed half  Region  high, 
fell  dittin&ly  at  laid  upon  himfelf  and 
Family* 

•.  His  Fealis  was  none  of  the  libe- 
ralleft ,  and  far  from  magnificence , 
even  thofe  two  he  gave  the  French 
Embaffador,  and  the  Parliament  in 
1656,  upon  their  gratulation  of  his 
Sjnder combe  deliverance.,  which  laft 
amounted  not  to  above  1000/.  and 
lRe  faved  200  L  of  it  in  the  Banquet, 
for  a  Big  Bellied  Woman, a  Spe&ator, 
neer  (Cromwell’s  Table,  upon  the  fer- 
ving  thereof  with  Sweatmeatsjdefiring 
a  few  dry  Candies  of  Apricocks,Col. 
Pride  -fitting  at  the  fame ,  inftantly 
threw  into  her  Apron  .a  Conferve  of 
Wet,  with  both  his  hands,  and  Rain¬ 
ed  it  all  over;when  as  if  that  had  been 
the  Sign,  Oliver  catches  up  his  Nap¬ 
kin  and  throwes  it  at  Pride ,  he  at  him 
again ,  while  ail  of  that  Table  were 
engaged  in  the  Scuffle  .-  the  noife 

where 
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whereof  made  the  Members  rife  be¬ 
fore  the  Sweat- meat* were  fet  down , 
and  believing  dinner  was  done  ,  goe 
to  this  paftime  of  Gambols,  and  be 
Spe&ators  of  hisHighneffes  Frolicks, 
Were  it  worth  z  Defcription  ,  I 
could  give  the  Reader  a  juft  and  par¬ 
ticular  Account  of  that  Ahal  Fefti- 
val ,  as  it  was  folemnized  in  the 
BanquettingHoufe  of  Whitehall. 

But  I  muft  pafte  it,  and  thofe  other, 
Nuptial  Entertainments  at  the  Ma¬ 
nage  of  his  Daughters,4nd  the  Treats 
he  gave  to  Duke  T>e  Creqtii ,  and 
Monfieur  Mancht  the  Cardinal's 
great  Gounfellors,and  Familiars  Ne¬ 
phew,  as  things  beyond  her*  'Sphere , 
and  out  of  her  charge  and  my  pur- 
pofe,  and  inftance  the  common  or¬ 
dinary  diet  of  this  Family ,  whereby 
the  Reader  will  better  perceive,  arid 
be  perhaps  advantaged  alfo. by. .the 
intention  and  nature  of  this  Dif- 
courfe. J  -  •  •  r»  '''  ■  T 
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Here  follower  the  moft  uf tal 
Meat  and  Diet  obferved 
at  her  Table ,  mofl  of  them 
ordinary  and  vulgar,  ex¬ 
cept  foute  few  Rarities , 
but  fuch  as  arrided  her 
Falate  and  Expence ,  of 
which  it  will  be  no  uu- 
pleafwg  Labour  to  the 
Reader ,  to  perufe  the 
Cookery  ,  and  manner 
of  Drejfmgy  as  alfo  her 
Treferves ,  See. 


Hm 
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Horv  to  make  a  Rare  Dutch 

Padding. 

TAiea  pound  and  a  half  pf 
FjreJhjKec?)  all  lean  r  tafce 
a  pound  and  a  quarter  of  Beef 
•  v  pj  £uet>  friced  both  very  ?mafl> 
‘then  take  a  Half  penny  Hale  Loaf  and 
grate.it,  h.  handful  of  Sage,  and  a 
little  Winter  Savory ,  a  little  Time , 
Aired  thele  very.fmall;  take  foyr 
Eggs,  half  a  pint  of  Cream  ,  a  few 
Cloves,  Nutmegs  ,  Mace  and  Pep¬ 
per  finely  beaten,  mingle  them  al¬ 
together  very  well,  with  a  little  Salt; 
roll  it  all  up  together  in  a  green  Cq^- 
wort  Leaf,  and  then  tye  it  up  hard  in 
a  LinneaCloth ,  garnifh  yout  Dilli 
with  grated  bread  ,  and  ferve  it  up 
with  Muftard  in  Sawcers. 

E  z  Hew 
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How  to  roajl  a  Leg  of  Mut¬ 
ton  the  French  way . 

s'  *p*  *  !►  • 

Take  half  a  pound  of  Mutton,and 
a  quarter  of  a pound  of  Suet,  fea- 
Ton  it  with  fvveet  Hearbs,  and  a  little 
Nutmeg,  and  two  or  three  Shallots ; 
flice  thefe  very  fmall  >  and  fluff  the 
Mutton  round ,  then  take  fome  of 
the  6eft  Hackpey  Turnips,  and  boy l 
them  in  Beef  Broth  very  tender, 
then  fqueeze  the  water  from  them  a 
little ,  fet  them  in  a  Difh  under  the 
Le^  of  Mutton  when  it  is  half  roafted 
and  fo  let  the  gravy  drop  into  them , 
and  when  the  meat  is  roafted  ferve 
them  in  the  Difh  with  it,  with  a  lit¬ 
tle  Frefh  Butter  and  Vinegar,  garnifh 
your  Difh  with  fliced  Onions  and 
Parfley,  and  fome  of  the  Turnip' 
fliced. 

•  i  Ji  P  t  -  j  v  '  «#,  *  r*.‘ 

’  .  9  I  ' 

How 


t 
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How  to  wake  Scotch  coUops 
of  Veal,  (this  was  air  , 
moft  Her  conftanC 

Dift.  ) 

-  Take  a  Fillet  of  V cal  cut  it  opt 
'  rritb  very  booaS  ftices ,  fat  and  lean* , 
not  too  thick  take  eighths ,  beat 
them  very  well  with  si  little  fait , 
grate  a  whole  Nuttneg  ?  take  a  hand¬ 
ful  of  Thyme  and  lfrip  it ,  take  a 
:  pound  of  Sawfedges,  half  a  pint  of 
.  Stewing  Oyfters ,  the  largeft  to  be 
had,  wafh  and  cleanfe  them  from 
the  Gravel  :  then  half  fry  your  Veal 
with  fweet  Butter ,  then  put  in  your 
Sawfedges  and  Oyfters ,  then  take  a 
quarter  of  a  pouud  of  Capers,  ihred 
them  very  lmall ;  three  Anchovis, 
diffolve  them  in  white  Wine  and  fair 
water,  fo  put  in  your  Eggs ,  Three! 
Capers,  and  Anchovis,  Butter  and 
Spice,  and  mingle  them  >  andftrew 
E  4  them 


them  in  tta  Pan  upon  the  Veal  and 
Oyfters;  ferve  it  with  Sippets, with  a 
Jittle  frefo  butter,  and  vinegar,  and 
Simons  diced,  and  Barberies,  with 
^little  fait.  You  muft  have\a  care 
to  keep  the  meat :  ftirring  ,  left  the 
Eggs  curdle  with  the  heat  of  the  fire, 


How  to  foufe  a  Pig  and  col¬ 
lar  it  U\c  a  Brawn- 

After  you  have  ftuck  the  Pig  let 
4imbleed  well ,  then  with  fcalding 
water  and  Rozin  finely  beaten  take 
off  the  Hair,  let  him  lye  in  cold  wa¬ 
ter  a  little  {pace  ,  fhifted  iwo  or 
"fhree  times,  that  he  may  ldbk  white, 
then  cut  off  the  Feet ,  flit  him  open, 
and  take  out -his  inwards ,  and  cut  off 
his  head ,  take  the  twoiides  afunder , 
lay  them  in  cold  water,  fteep  it  there 
a  day  and  a  night,  {Lifting  the  water 
thrice, then  take  out  the  boties*roll  up 
each  fide  feveral,tyingthem  as  hard  as 
poffible,  in  the  fafhion  of  a  Goiter  of 

Brawn,- 
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Brawn ,  then  tye  it  up  in  a  Cloth 
bird  ,  and  put  the  head  whole  tri  a- 
n  other,  then  boy le  it  in  water  and 
Salt,  Cloves,  Mace,  and  Nutmeg, 
arid  a  handful  of  'Rafmtojt  and 
f>me  SWeet  herbs ,  while  itiS  very 
tender ;  take  it  up  and  let  it  Cool , 
then  put  it  into  the  liquor  that  boyled 
it, adding  thereto  two  quarts  of  Small 
Beer;  fet  the  two  Collars  in  a  Dith 
gamifhed  with  Salt ,  (  with  the  head 
entire  in  the  middle  )  and  fttck  in 
two  Sprigs  of  Rofemary  flowred,ana 

ferveitwithSawcetSof  Mallard. 


JJotv  to  M&hs  a  Sweetfye 

with  Lamb  pones  ,  and 
Sweet-breads ,  and  Sit- 


gar- 

Take  the  Lambftones  and  flittfaein 

the  middle,  and  skin  them,wslb. 

:  Sweatbreads  both  of  Veal  and 
uob ,  and  wipe  them  very  drye. 


take  the  Lambs  Liver  and  ilired  it  ve¬ 
ry  fmall;  take  the  Udder  of  a  Leg 
of  Veal  and  dice  with  it,  feafon  all 
with  a  little  fait ,  Nutmeg  >  Mace , 
and  Cloves  beaten  ,  and  two  whole 
Pepper ,  then  ilired  two  or  three 
Pippins  and  candid  Limon  and  O- 
range  peel,  half  a  dozen  dates  di¬ 
ced,  with  Currants  and  White  Sugar, 
a  few  Carroway  feeds ,  a  quarter  of 
a  pint  of  Verjuice ,  and  as  much 
Rofewater;  a  couple  of  Eggs ;  Roll 
up  all  thefe  together  fn  little  pud¬ 
dings  or  Balls  made  green  with  the 
juice  of  Spinnage,  and  lay  a  pudding, 
then  a  Sweatbread,  and  then  a  Lamb- 
Rone,  till  you  have  filled  up  the  Pye, 
and  cover  them  with  Dates  and  diced 
Citron  and  Limon.  When  it  is  drawn 
take  two  or  three  Yelks  of  Eggs,  beat 
them  ,  and  put  them  to  a  little  frelh 
Butter,  White  wine,  and  Sugar ,  and 
pour  it  into  the  Tunnel ,  fcrape  force 
Loaf  Sugar  upon  the  Lid  and  fo  ferve 
it. 


Ho* 


* 
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A  rare  IVbit  e-pot. 

*.*  ,*!  '  *  »  ^  » 

.  .  *  ,  .  -•  i  >  •  •  -  *P 

*  *!f  I  •.  mm'J  )o  llid  J*  i  -ir  lr.  ;  -  , 

f  Take  three  pints  of  Cream , 
whole  Cinamon,  a  litrle  diced  Nut-  • | 
meg,  fetonthe  Cream,  and  ipice 
and  {call’d  it,  take  a  penny  Loaf, (lice 
it  very  thin ,  take  a  Couple  of  Mar¬ 
row- bones, lay  the  Marrow  diced  on 
the  bottome  of  the  Difh ,  upon  the 
Marrow  lay  the  bread ,  then  lay  Rai- 
fins  of  the  Sun  over  the  bread  ,  and 
lay  Marrow  again  as  before,  to  th*  • 
pints  of  fcalded  Cream  add  9  .Yelks 
of  Eggs  well  beiten  ,  with  Rofe- 
water  ,  fweeten  the  Cream  with 
-white  Sugar,  and  take  out  the  whole 
Cinamon',  and  beat  the  Cream  and 
eggs  well ,  fill  up  ^  broad  {hallow 
Bafin ,  ..and  bake  it ;  when  ’fis  e- 
noyghTcrape  fine  Sugar  on  if ,  and 
ftick.it with  red  and  white'  Muska- 
does,  and  fo  ferve  it, 

»  'm  »• 


A  rare  Citron  Pudding. 

Take  a  penny  Loafe  and  grate  it, 
a  pint  and  a  half  of  Cream  ,  half  a 
dozen  of  eggs,  one  Nutmeg  Sliced  , 
a  little  Salt ,  an  Ounce  of  candied 
Citron  fliced  fmall ,  a  little  candied 
Orange  Peel  fliced,  3  Ounces  of 
Sugar,  put  thofe  into  a  wooden  Difh 
well  flowered  and  covered  with  a 
Cloth,  and  Wien  the  water boyleth 
put  it  in ;  boyl  it  well  ,  and  ferve  u 
Up  with  Rofe-water  and  Sugar  ,  and 
fUck  it  with  Wafers  or  blanch’d  Al¬ 
monds, 


How  to  make  Liver  Pud¬ 
dings. 

Take  the  Guts  of  a  young  Hog , 
wa£b  them  very  clean,  and  lay  them 
two  or  three  dayes  in  the  water,  take 
the  Li  ver  of  the  fame  Ho*  and  boy le 

it 
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it  tilt  it  will  grate,  then  grate  it  very 
fmall  and  fine ,  take  to  the  weight  of 
the  Liver  almoft  the  weight  of  Beef 
Suet,  feafonit  with  Salt,  Cloves, 
Mace ,  and  Nutmeg*  finely  beaten, 
a  penny  Loaf  grated  *  a  pound  of 
the  beft  white  Sugar ,  two  pound  of 
good  Currants,a  pint  of  good  Cfeam 
aquarrerof  a  pint  of  Rofe  water, 
three  eggs;  mixe  altogether  to  fuch 
a  thickneffe  aS  you  may  fill  the  Guts, 
then  prick  them,  and  put  them  into 
boyling  water,  and  keep  an  even  fire 
for  half  a  quarter  of  an  hour ,  then 
take  them  up  and  lay  them  upon 
ftraw ;  you  muft  have  a  care  in  bdyt- 
mg  them  *  thai  you  tye  them  not  too 
hard  nor  too  flack  ,  left  they  break. 


*1*  i 
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How  to  make  Marrow  Pud¬ 
dings^  (which  file  ufu- 
ally  had  to  her  Break- 
faft. ) 

Take  a  pound  of  the  beft  Jordan 
Almonds,  blanch  them  ,  beat  them 
fine  in  a  Gone  or  wooden  Mortar 
(not in  braffe  )  with  a  little  Rofe* 
water,  take  a  pound  of  fine  powder 
Sugar,  a  penny  Loaf  grated,  grated 
Nutmeg,  a  pintpf  Cream  ,  the 
Marrow  of  two  Marrow-bones,  two 
grains  of  Ambergris ;  mingle  them 
altogether  with  a  little  Salt ,  fill  the 
Skins,  boyl  them  gently  as  before. 


/ 

How  to  make  Marrow  Pa - 
<  ...  fiies. 

Take  feme  Marrow  and  Apples, 

Aired 


I 
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Hired  the  Marrow  and  Apples  ,  and 
put  to  them  a  little  Sugar ;  put  them 
into  puff  paff ,  and  frie  them  in  a 
pan  with  frefti  butter, and  ferve  them 
up  to  the  Table  with  a  little  white 
Sugar  ftrowed  in  it. 


A  Country  way  to  make 
Saw/ edges. 

.  Take  Pork ,  not  fo  much  fat  as 
lean  >  mince  it  exceeding  fmall  to¬ 
gether,  then  take  part  of  the  Fleck 
of  Pork ,  which  is  the  Suet,  in  pie¬ 
ces  about  the  bigneffe  of  the  top  of 
your  finger,  feafon  each  apart  with 
minced  Sage,  good  (lore  of  Pepper 
and  Salt,  fome  Cloves  and  Mace, 
mixe  in  the  feafoning  into  each  of 
them;  take  the  fmalHheeps  Guts, 
and  deanfe  them ,  (  others  ufe  Ca¬ 
pons  Guts)  and  fill  them  with  your 
Funnel  ,  always  putting  fome  of  the 
Fleck  between  t\k  minced  ,  if  you 
have  it  ready  you  may  fprinckle  a 
•  little 
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little  Sack  on  the  top  of  the  Sawfedge 
Meat ,  it  will  make  it  fill  the  better. 


'Got  a  Gammon  that  is  very  red , 
and  half  boyl  it  ,  mince  it  very 
(mall ,  if  the  Gammon  be  not  fat , 
take  half  as  much  Lard  of  Bacon, 
mince  it  likewife ,  mingle  them  to¬ 
gether,  and  beat  them  in  a  Mortar , 
feafon  it  with  Time  and  Sage  minced 
very  fmall,  and  good  ftore  of  Pepper 
beaten  to  duft ,  with  a  little  Cloves, 
Mace ,  and  Nutmeg  ,  and  a  pretty 
quantity  of  Salt ,  for  they  mull  taft 
of  that  very  ftrorig,  add  to  them  the 
Yolk  of  two  Eggs,  and  fo  much  red 
wine  as  will  bring  them  up  into  a  ftiff 
body,  mingle  them  well  with  your 
hands,  fill  rhem  into  middle  Skins  as 
big  as  ordinary  Sawfedges,  then  hang 
them  in  the  Chymney  for  a  time, they 
are  not  to  be  eaten  in  the  Skin ,  but 
muft  be  cut  out  very  thin  roundways, 
and  do  ferve  fbr  Sallet  all  the  year 
long.  To 


To  make  green  Same. 

Take  a  handful  ,  or  a  greater 
quantity  of  Sorrel,  beat  it  in  a  Mor¬ 
tar  with  Pippins  pared  and  quarte¬ 
red,  add  thereto  a  little  Vinegar  and 
Sugar,  put  it  into  Sawcers.  Other- 
wife  take  Sorrel,  beat  it  and  ftarop 
it  well  in  a  Mortar ,  fctuze  out  the 
juice  of  it,  put  thereto  a  little  Vi¬ 
negar  ,  Sugar ,  and  two  hard  eggs 
mrnced  fmall ,  a  little  Butter  and 
grated  Nutmeg ,  fct  -this  upon  the 
Coals  till  it  is  hot ,  and  pour  it  into 
the  difh  "bn  the  Sippets,  this  is-Savtce 
for  Hen  ,  or  V eal  and  Bacon. . , 

to  drejfe  'Udders  and 
Tongues.  '  *  • 

'When  they  are  boyled  enough  in 
the  Bedf  Pot  and  '  skinn’d ,  you 

muft  have  your  Turnips  ready  ber/f- 

ed, 


; 


** _ & 
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ed,  cut  in  peices  and  foakt  In  Butter, 
or  otherwise  Collyflowers  and  Car- 
rets,  or  all  of  them  >  then  put  the 
Turnips  all  over  the  bottome  of  a 
large  difh,  then  flice  out  the  Tongues 
'andlay  the  fldes  one  a^ainft  another , 
fiice  the  Udders  and  lay  them  be¬ 
tween  ,  oppofite  to  one  another, 
garnifli  the  Collyflowers'  all  over 
them  ,  ■  and  the  Carrots  up  and  down 
between  the  Colly  flowers  ,  with 
Barberies  and  Pa rfley  in  the  brim  of 
thedilh.  : 

tins  isJteci  turii  n  .  i\  iV  r  rr 

t !:  ‘  - * - 

*  •  f  *  >  »  %  *  •  .  • 

To  make  Goosberry  Cream. 

Firftboyle  ,  or  you  may  preferve 
your  Goosberries,  then  having  a  clear 
,  Cream  boy  led  up  and  feafoned  with 
oldCinamon,  Nutmeg,  Mace,  Su¬ 
gar,  Rofe-water  and  Eggs ,  dilh  it 
up  ,  and  when  it  is  cold  take  up  the 
Qoosberries  with  a  pin  ,  and  flick 
them  on  in  rounds  as  thick  as  they  can 
lye  upon  the  faid  Cream,  garnifliing 

your 
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( butif  you  have  time  ftay  until they 
are  cold,  left  it  melt  your  Sugar , 
befides  it  will  fpoil  the  Taft  )  with 
Sugar,  Rofe-water,  Cinnamon*  and 
(hrraway-feeds ,  then  roil  out  two 
flie.etsof  paft ;  put  one  in  the  Difh 
bottome,  and  ail  over  the  Brims, 
than  lay  in  the  Apples  in  the  Bottom 
round  and  high,  wet  it  round  nd 
cover  it  with  the  btL .  'hept ,  clofe 
it  and  carve  it  about  .  vjsloL  the  . 
Di(h  as  you  pl^afe,,  ^  i  :  m  3  hake 


peices  abcojt  three,  or  four  inches 
long ,  drye  them ,  and  put  them  in¬ 
to  a Difh ,  mince  a  little  Time,  two 
Onions,  a  peice  of  Lemmon  Pill,  a/ 
little  Pepper  beaten  imall,  Nutmeg," 
Mace,  and.Salt ,  when  it  is  cuteK-  1 
ceedingfmaJl ,  ftrow  it  on  the  Eels 
withjtbky^lk  of  two  or  three  Eggs, 


then  having  a  fmall  Spit  ( otherwife 
a  couple  of  fquare  fticks  made  for 
that  purpofe)  fpit  through  the  Eele 
crofs  way es,  and  put  a  bay  Leaf  be¬ 
tween  every  peice  of  Eele,  and  ty¬ 
ing  the  fticks  on  a  Spit  let  them  roaft. 
You  need  not  turn  them  conftantly  , 
but  let  them  Band  until  they  hilfe,  or 
are  brown  ,  fo  do  them  on  the  other 
fide?,  and  put  the  difh  ( in  which  the 
Eele  was  with  the  feafohing  )  under¬ 
neath  to  fave  the  gravy ,  bail  it  over 
with  fweet  Butter.  The  fa  wee  muft 
be  a  little  Clarret  Wine,  fome  min¬ 
ced  Oyfters  with  their  liquor ,  a  gra¬ 
ted  Nutmeg  and  an  Onion ,  with 
fweet  Butter,  and  fo  ferve  it. 

\  '*  .  .  a  *t 


To  make  an  Eele  Pye.  , 

.  Your  Eeles  being  Bead',  wafhed, 
and  cut  in  pieces ,  as  long  as  you 
think  convenient  ,  put  to  them  a 
handful  of  fweet  herbs  ,  '  Parfley 
minced  with  an  Onion,,  feafon  them 
with  Pepper >  Salt,  Cloves,  Mace , 


I 

and  Nutmeg,  and  having  your  Co£ 
fin  made  of  good  paff ,  put  them  in 
and  Ifrew  over  them ,  two  handful 
of  Currants,  and  a  Limon  cut  in 
dices,  then  put  on  Butter  and  ciofe 
thePye,  when  it  is  baked,  put  in 
at  the  Funnel  a  little  fweet  Butter , 
white  Wine  and  Vinegar,  beaten  up 
with  a  couple  of  Yolks  of  Eggs. 


To  drejfe  a  Cods  head. 

Cut  off  the  Codds  head  beyond 
the  Gills,  that  you  may  have  part  of 
the  b6dy  with  it ,  hoyl  it  in  water  and 
fait,  to  which  you  may  add  "half  a 
pint  of  Vinegar ,  the  head  muff  be 
little  more  then  covered  before  you 
put  it  into  the  Caldron  ,  take  a 
quart  of  thebiggeff  cleanelf  Oyfters, 
and  a  bunch  of  fweet  hearbs  and  O- 
nions ,  rand  put  them  into  the  mouth 
of  the  head,  and  with  a  packthread 
bind  the  Jawes  faff,  you  muff  be  Cure 
to  pick  it  and  vvafh  it  very  clean , 
wfenic  is  boy  led  enough ,  take  it  up 


u&v 

and  fet  it  a  drying  over  a  Chafmgdiilv- 
of  Coals,  then  take  the  li¬ 

quor,  four  Anchoves  ,  and-  a  diced 
Ohionj  put  to  them  a  quarter  of  a 
pint  of  white  Wine,  and  ftveet  but¬ 
ter  ,  and  melt  them  together ,  and 
pour  it  on  the  Cods  head  *  dick  ail 
or  moft  of  the  Oyfters  upon  the 
head,  or  where  they  will  enter,  and 
garnifli  it  over  with  them  >  grate  on 
a  little  Nutmeg,  and  fend  it  fmoking 
up,  garnifli  the  brims. o£  the  di(h 
with  Litnon  and  fliced  bay  Leaves. 


/  Td  boyle  "Perches*. 

£  11.  ..  C  i*,vF  i  .X  UJiiiW  X.;  t 

Let  youf  L’quor  boyle *  and  your* 

Pan  be  feafotied  with  a  little  white 

Wine,  a  couple  of  Onions  cut  in 

halfs,  and  a  bunc  h  of  fweet  hearbs , 

and  a  little  wh’te  Pepper,  boyl  them 

up  very  quick, artd'flea  them  on  both 

(ides,  anddifh  them  ir  on  Sippets, 

then  take  a  little  white  Wiot,  grayy, 

and  Vinegar,  with  a  grated  Nutmeg* 

and  altnoft  boyl  it  <>vefr4€bafi»&*; 

Tin  Mu 
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diili,  then  pour  iweet  Butter  over  it? 
garniili  it  with-  Barberies  and  diced 
Limmons. 


To  bojle  Eeles. 

vCuttheEelcs  as  before,  and  dev? 
them  ,  _  when  they  are  half  done  „ 
beat  a  little  Ale  with  Vinegar,  and 
Ptifinto  the  Liquor,  with  feme  Par- 
fey,  and  fweet  hearbs :  Difh  them 
ilf^ierve  them  up  intheir  broth  with 
alittle  Sale. 


« 


Boil  them  either  in  ftrong  .brother 
in  water  and  {alt ,  and  being  boyled 
Ukz  out  the  Guts  and  chop  tnem 
fe;aU  wifth^he  Live?,  put  toLtfomc 
crumbs  of  grated  whitebread,  a  lit¬ 
tle  of  the  Broth  ef  the  Cock,  and 
feitvuiapge  Mace ; :  ftew  them  toge- 
•V*2"  F 
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ther  with  Tome  gravy  ,  then  diffcdve 
the  yolks  of  two  Eggs  with  fome  wine 
Vinegar,  and  a  little  grated  Nutmeg, 
and  when  you  are  ready  to  difhit, 
put  the  eggs  to  it,  and  ftir  it  amongft 
the  fauce  with  a  little  Butter ;  di(h 
them  on  fippets,  and  run  the  fauce  o- 
ver  them  with  fome  beaten  Butter, 
and  Capers,  or  lemon  minced  (mill, 
barberies  or  whole  pickled  grapes. 

Sometimes  with  this  fauce  boils 
fome  flic’t  onions,  and  currans  boil  d 
in  a  broth  by  it  felf ;  when  you  boil 
it  with  onions  rub  the  bottoms  of  the 
difb  with  Garlick. 


How  to  boilCocbg  or  L ark$ 
otherrvayes. 

Boil  them  with  the  Guts  in  them,, 
in  ftrong  broth  ,  or  fair  water ,  and 
three  or  four  whole  onions ,  large 
mace,  and  fait  ;  the  Cocks  being 
boil’d ,  make  fauce  with  fome  thin 
dices  of  Manchet  or  grated  bread  in 

"  ano- 

.  A  i 
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another  Pipkin  ,  and  fom<a  of  the 
broth  where  the  fowl  or  the  cocks 
boils,  then  put  to  it  fome  butter  and 
the  guts  and  liver  minced,  then  have 
fome  yolks  of  eggs  ditfolved  with 
tome  Vinegar,  and  fome  grated  nut¬ 
meg  ,  put  it  to  the  other  ingredients* 
ftir  them  together,  and  difh  the  fowl 
on  fine  fippets ,  pour  on  the  fauce 
with  fome  flic’t  lemon ,  grapes ,  on 
barberies ,  and  run  it  over  withbea-  : 
ten  butter. 


*  4  . J  ...  *4  l  V*  9 

To  boile  Capons,  Pullets, 
Chickens,  Pigeons,  Pbea - 
fonts  or  Partridges. 

' ,  Fearce  them  either  with  the  bone 
or  boned  ,  then  take  off  the  skin 
whole  ,  with  the  legs,  wings,  neck, 
and  head  6p,  mince  the  body  with 
fome  bacon  or  beef-fuet,  feafon  it 
with’ nutmeg  ,  pepper,  cloves,  bea¬ 
ten  ginger, fait, and  a  few  fvyeet  ferbS: 
finely  minced  and  mingled  amtffig 
F  2  fome 
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fame  ror'4foil*s  of  eggs,  ftoefa- 
gac, whole  grapes,  gooaberaes,barbe~ 
lies,  and  piftaches  ;  fill  the  skins  and 
prick  them  up  in  the  back,  then  Hew 
thenv, between  two  dUhes  with  fome 
(kong  breath, white  wine ,butter, tome 
lajge-Mace,  marrow,  goosberries* 
and  fweet  herbs;  being  ftew'dferve 
them  on  fippets  with  fome  marrow 
and  flic’d  lemon ;  in  winter ,  Cur¬ 


rans. 


To  boil  a  Chicken  or  Capon 
in  White  Broth. 


Fir  ft  boy  l  the.  Capon  fn'yv^rynd 
fait,  then  take  three  pints  6f“  Jkfcng 
broth-,  and,  a  quart  of  whit^vvine , 
and  ftew  it  in  a  pipkin  with  a  quarter 
of  a  pound  of  dates,  half  a  pound 
of  fine  fugar ,  four  or  five  blades  of 
large  mace, "the  marrow  of  3  marrow 
bones, a  handful  of  white  endive-ftevv; 
thefein  a  pipkin  very  leifutely  ,  that 
it  may  but  onfy.&mper ,  then  beipg 
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finely  Bew’d  and  the  broth  well  taft- 
ed,  -ftrairrthe  yolk^r  of  ten  eggs  with 
feme  of  &  broth:  Before  yon  dMi 
up  the-Capons  of  Chickens ,  put  hi 
the  eggs  into  the  broth  ,  and  keep  rt 
Birring  that  it  may  not  curdle ,  give 
it  a  walmandfet  it  from  the  fire; 
the  Fowls  being  iVuliadvu  p  ptff  oi^t^e 
broth ,  and  gtrnifli  thp»  moat  witk : 
dates,  m^rrotv,'  firg£  flfate,  Endive, 
preferved  barberies ,  and  oranges , 
boil’d  skirfers,  poungarriet ,  land 
etirnells.Make  a  lear  of  almond  palk 


andgrlpe  verjuyce..  \ 

•  ^0#  j  ■*  ;  .  T  /tf  s  [1  m 


it  r  *J2  I 

fit 


V  \  d  k  |  u| 

A  Turhjjb  dipj  of  mat. 


Take  an  interlarded  piece  of  Beef, 
cut  it  into  thin  flices,  and  put  it  in* 
to  a  pot  that  hath  a  clofe  cover ,  or 
Be  wing  pan ;  then  put  into  it;a  good 
quantity  of  clean  picked  rice  ,  skin 
it  very  well,  and  put  into  it  a  qiian- 
R'3>  j  tity 
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tity  of  whole  pepper,  two  or  th-ee 
whole  onions,  and  let  this  boile  very 
well,  then  take  out  the  onions,  ami 
di(h  it  on  fippets  ,  the  thicket  it  is 
the  better. 


To  few  a  Fillet  of  Beef  in 
the  Italian  Fajhiott. 

>  *  ^  .  .  V  *  '  » 

Take  a  young  tender  fillet  of  beef, 
and  take  away  all  the  skins  and  fin- 
news  clean  from  it,  put  to  it  feme 
good  white  wine  (that  is  not  too 
fweet)  in  a  boul,  wafh  it  and  crtifh 
it  well  in  the  wine,  then  ftrow  upon 
it  a  little  pepper,  and  a  pouider  cal¬ 
led  Tamar#  in  Italian-)  and  as  much 
fait  as  will  feafon  it,mingle  them  ve¬ 
ry  well ,  and  put  to  it  as  much 
white  wine  as  will  cover  it,  lay  a 
trencher  upon  it  to  keep  it  down  in 
a  dofc  pan  with  a  weight  on  it,  and 
let  it'fteep  two  nights  and  a  day;then 
take  it  out  and  put  it  into  a  pipkin 
with  fomc  good  beef  broth,  but  put 

none 
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none  of  the  pickle  to  it,  but  onely 
beef  broth:  and  that  fweet,  not  fait; 
cover  it  clofe,  and  fet  it  on  the  em¬ 
bers,  then  put  to  it  a  few  whole 
doves  and  mace,  and  lctitftew  till 
it  be  enough,  it  will  be  very  tender 
and  of  an  excellent  tafte;  ferve  it 
with  the  fame  broth  as  much  as  will 
cover  it. 

To  make  this  Tamar  a,  take  two 
ounces  of  coriander  feed,  an  ounce 
of  annifeed,an  ounce  of  fennel  -  feed, 
two  ounces  of  cloves,  and  an  ounce 
of  cinamon ;  beat  them  into  a  grofs 
powder ,  with  a  little  powder  of 
winter  favory,  and  put  them  into  a 
vioTglafs  to  keep. 

«  — 

To  make  an  excellent  Pot¬ 
tage  called  Skin^e. 

Take  a  leg  of  beef,  and  chop  it 
into  three  peices,  then  boil  it  in  a 
pot  with  three  pottles  of  fpring  wa¬ 
ter,  a  few  cloves,  mace ,  and  whole 
F  4  pepper; 
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pepper ;  after  the  pot  is  fcummed  , 

*  put  in  a  bundle  offwee*  marjoram, 
rofemary,  time  winterfavoDy,  fage 
aril  parfley,  bound  up  hard,  fome 
fait ,  and  two  or  three  great  oni¬ 
ons  whole,  j  then  about  an  hour  be¬ 
fore  dinnei  put  in  three  marrow¬ 
bones,.  and  thicken  it  with  fome 
ft  rained  oatmeal  ,  or  manchet  flic’t 
and  fteeped  with  fome  gravy,  ftrong 
broth,  or  fome  of  the  pottage :  then 
a  little  before  you  difh  up  the 
Skinke,  put  into  it  a  little  fine 
poulder  of  Saffron ,  and  give  it  a 
walm  or  two ;  difh  it  on  large  dices 
of  French  Bread ,  and  difh  the 
marrow-bones  on  them  in  a  fine 
clean  large  difh  ;  then  have  two  or 
three  manchets  cut  into  toafts,  and 
being  finely  toafted  *  lay  on  the 
knuckle  of  beef  in  the  middle 
of  the  difh ,  the  marrow  bones 
round  about  it,  and  the  toafts  round 
about  the  difh  brim*  ferve  k  hot. 


To  flew  i  Rump,  or  the  fat 
,  end  of  a  Brkl\et  of  Beef 
in  the  F  rencb  fafbion. 

9  V 

Take  a  Rump  of' fee  f, boil  it  and 
fcum  it  clean ,  in  a  Revving  pan  or 
broad  mouthed  pipkin,  cover  it  dole 
and  let  it  ltew  an  hour ;  then  put  to 
kfome  whole  pepper,  doves, mace, 
and  fait,  fcotch  the  meat  with  youi 
Knife  to  let  out  the  gravy,  then  put  - 
inXome  Clarret  wine, and  half  a  do% 
zenof  flic’d  Oriopsy  having  boil’d,*, 
an  hour  after  £ut  in  lome  Capers,  or  • 
ahandfulof  bromebudsj  and  halt  a: 
dozen  of  Cabbtdge-fcttice  bemgfrrtt- 
pacboff’d  in. fair -water,  and  quartet* 
&f ,  two  or  three  lpoonfuls  o'f.wine  ■ 
vinfe'gMv  and  a»&if$h- Wjfoieey  and  i 
letut  ftew  till  it  be  tender;  thenfcrve  • 
itonfippets  of  Frencn  bread,  and! 
difh  it  on  thofefippets?  blow  off  the  * 
fat  clean  off  the  Broth  ,  or  fcum  it£, 
andftick  it  with  fried  bread. 
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To  boil  a  Chine, Rhmp,  Sur- 
loine.  Brisket,  Rib,Flan\, , 
Buttoc\  ,  or  Fillet  of 


Take  any  of  thsfe,and  give  them 
in  fummer  a  weeks  powdering ,  in 
winter  a  fbrtnight  ,  fluff  them  or 
plain  ;  if  you  fluff  them  >  do  it 
with  all  manner  of  fweet  herbs ,  fat 
beef  minced,  and  fome  nutmeg; 
ferve  them  on  brewis ,  with  roots  or 
cabbidge  boil’d  in  milk,  with  beaten 
Butter,  &c. 


To  pickle  roafi  Beef,  Chinet 
Surloiae ,  Rib ,  Brisket , 
i  Flank, or  Neats  Tongues, 

Take  any  of  the  forefaid  Beef,  as 


chine  or  fore-rib,  and  fluff  it  with 

penny- 
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pennyroyal ,  or  other  fweet  herbs , 
or  parfley  minced  fmall ,  and  fome 
fait ,  prick  in  here  and  there  a  few 
whole  cloves,  and  roll  it ;  then  take 
Claret  wine,  wine  vinegar,  whole 
pepper ,  rofcmary ,  and  bayes,  and 
time  bound  up  dole  in  a  bundle,  and 
boil’d  in  fome  Claret  wine, and  wine 
vinegar,  make  the  pickle,  and  put 
fome  fait  to  it ,  then  pack  it  up  dole 
in  a  Barrel  that  will  but  jutt:  hold  it  , 
put  the  pickle  to  it,  clofeit  on  the 
head,  and  keep  it  for  your  ufc. 


To  flew  Beef  in  Gobbets  in 
the  French  fafbion. 

Take  a  flank  of  Beef  or  any  part 
but  the  leg,  cut  it  into  ilices  or  gob¬ 
bets  as  big  as  a  pullets  egg, with  fome 
gobbets  of  fat,  and  boil  it  in  a  pot  or 
pipkin  with  fome  fair  fpring  water , 
fcumitclean,  and  put  to  it  an  hour 
after  it  hath  boil’d,  carrots, parfnips, 

turnips*  great  onions ,  fait ,  fome 

cloves, 


c&ves  ,  mace ,  and  whale  peppeq,, 
cover  it  clofe  >  and  flew  it  till  it  be; 
very  tender;  then  half  an-  hour  be¬ 
fore  dinner,  put  into  it  iome.picked 
time,  parfley ,  winter  fay  ory  , ,  fweet 
marjoram, forrel  and’ (p.inage  (being  a 
little  bruifed  with  the  back  of  a  ladle) 
and  fame  claret  wine  •  rhen  diili  it 
on  fine  jfippets,  and  ferve  it  to  the 
table  hot  5.'  garniftvit  with  grapes,, 
barberries,  or  goofeberries.  Some- 
imesaife  fpices,  the  bottoms  of  boild 
artichocks-  put  into  beaten  butter* 
and  grated  nutmeg,,  garnifhed  with 
barberries. 


Stewed  coll  ops  of  Beef. 


Take  of  the  buttock  of  beef  thin  * 
Aices*  crofc  the  grain  of  the  meat, 
then  hack  them  andi  fry  them  m 
fweet  butter,  and  being  fryed  fine 
and  brown,  put  them  in  a  pipkin 
mthfome  ftrong  broth,  a  little-cla¬ 
ret  wine*  and  Come  nutmeg,  ftew  it 
very  tender  ;cand  half  an  hour  before 

y0u 


,1- 
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youdifh-it  put  to  it  fome  good  gra¬ 
vy,  elder  vinegar,  and  a  dove  or 
two :  when  you  ierve  it  put  feme 
juyee  of  oran«e,  and  three  or  four 
dices  on  it’,  fle.w  down  the  gravy 
fotnewhat  thick  >  and  pnt  into  it 
when  you  di£h  it  fome  beaten  but¬ 
ter. 


Q lines  of  Beef  Jiewed  and 


Take  a  buttock,  of  beef*  and  ctef 
fome  of  it  into  thin  dices  as  broad  as 
your  handv  then  harck  them  with  the 
back  of  a  knife,  lard  them  with  fmall 
lard,  and  feafon  them  with  pepper, 
fair,  and  nutmegs  then  make  a  far- 
fmg  with  fome  fweet  herbs,  timev 
onions j  the  yolks  ofhard  egg$j  beep 
kiet  or  lard  all  minced,  foste  fair  - 
barberries,  grapes,  or  geofeberries* 
feafon  :it  with  the  former  fpices 
lighrly ,  and  work  it  up  together, 
theolay  it  on  the-  dices,  and  roul 
Vfj-  /Q,  them, 
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them  up  round  with  Tome  caul  of 
veal,  beef  or  mutton,  bake  them  in 
a  difh  in  the  oven,  or  rofte  them, 
then  put  them  in  a  pipkin  with  fome 
butter,  andfaffron,  or  none,  blow 
off  the  fat  from  the  gravy  and  put  it 
to  them,  with  fome  artichocks,  po¬ 
tato,  or  skirrets  blanched,  being 
firft  boild,  a  little  claret  wine,  and 
ferve  them  on  fippets,  with  fome 
flic’t  orange,  lemon,  barberries, 
grapes,  or  goofeberries. 


To  boil  a  capon  or  chicken 
with  Coly flowers. 

■  i  o 

tut  of  the  Buds  of  your  flowers, 
and  boil  them  in  milk  with  a  little 
mace  till  they  be  very  tender,  then 
take  the  yolks  of  a  eggs,  and  ftrain 
them  "With  a  quarter  of  a  pint  of  fack 
then  take  as  much  thick  butter  being 
drawn  with  a  little  vinegar  and  a 
{lic’t  lemon  >  brew  them  together; 
then  take  the  flowers  out  of  the  milk, 

'*  put 
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put  them  to  the  butter  and  lack,  difh 
up  your  capon  being  tender  boil'd 
upon  fippets  finely  carved,  and  pour 
on  thefauce,ferve  it  to  the  table  with 
a  little  fait. 


to  boil  a  Capon  or  Chicken 
with  Sparagm. 

*  * 

, ,  _  .  .1  *•  • 

Boil  your  Capon  or  Chicken  in 
fair  water  and  fome  fait,  then  put  in' 
their  bellies  a  little  mace  ,  chopped 
parfley ,  and  fweet  butter ;  being 
Boiled, ferve  them  on  lippets,and  put 
a  little  of  the  broth  on  them :  then 
have  a  bundle  or  two  of  fparagus 
boild,  put  in  beaten  butter, and  ferve 
it  on  your  Capon  or  chicken. 

■  — — — i - -  — 

>:\V>  r*k-  ;r#'j  :i 

A  rare  Fricafe . 

•  Take  (ix  pidgeon  and  fix  chicken  - 
peepers,  fcald  and  trufie  them  being 
G  2  drawn' 
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drawn  dean,  head  and  all  on,  then* 
fee  them  andhave  fome  lamb -ft  ones 
and  Iweetbreads  blanched,  parboil’d 
and  dic’d  ,,frye  moft. of  thefweet- 
breads-  ftowred  ,  have  alfo  Feme;  af- 
paragus  ready,  cut  off  the  tops  an 
inch  long ,  the  yolks  of  two  hard 
eggs*  piftaches,  the  marrow  of  £x 
Marrow-bones  >  half  the  marrow 
fryed  green ,  and  white  batter,  let  it 
be.kept  warm  till  it  be  almoft  dinner 
time,  then  have  a  dean  frying  pan , 
and  frye  the  fowl  with  good  ftvee?, 
butter ,  being  finely  fryed  put  out' 
the  butter, and  putfo  them  fome  reft 
Mutton  gravy,  fome  large  fryed  oy- 
flfers,  and  fome  fait;  then  put  in  the 
hard  yolks  of  eggs,  and  the  reft  of 
the  fweetbreads  that  are  not  fryed, 
the  piftadleS ,  afparagus,  and  half 
the  aurraw :  then  ftew  them  well 


in  the  frying  pan  with  fome  grated 
nutmeg,  pepper  (la  dove  or  two  of- 
garlickif  youpleafe)  a  little  white 
wine  yl\  and'  Jet  them-  be  well  ftewgd. 
Then  have  $erv yolks  of  eggs  ^diftel*; 
ve^in^a  difti with  gt>pe*ver juice  or* 

wina. 


N 
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wine  vinegar  ,  and  a  litfle  beaten 
mace  and  put  it  to  the  frycafc,  then 
have  a  French  fix  penny’  ipaf  flic’d 
into  a  fair  large  difh  fet  on  coals , 
vvifh  feme  good  mutton  g?avy,  then 
give  the  frycafe  two  or  three  walms 
on  the  fire  ,  and  pour  it  on  the  lops 
in  the  difli  j  garni  (h  it  with  fryed 
fweetbread,  fryed  oyfters. ,  fryed 
marrow,  pifhches,  flic’d  almonds, 
and  the  juice  of  two  or  three  Oran* 

got 


To  boil  a  Capon ,  Pullet,  or 
Chichjm, 


,.j  *  i  .  >  .  tty  ....  CJJ  f  . . ,)  [c..  ... 

Boi|  them  in good  mutton, broth', 
with  mace,  a  faggot  of  iweet  herbs, 
fage,  fpinage,  marigold  leaves  and1 
flowers,  white  or  green  endive,  bar¬ 
rage,  buglofs,  parfley  ,  and  forrel  * 
and  ferve  it  on  fippets*. 


To  boile  Capons  or  Chick 
ens  with  Sage  and  P ar 


Firft  boil  them  in  water  and  fait , 
then  boil  fortie  pardey,  fage,  two  or 
three  eggs  hard  ,  chop  them ;  then 
have  a  few  thin  dices  of  fine  man- 
chet,  and  dew  all  together,  but 
break  not  the  flices  of  bread  -9  ftew 
them  withfome  of  the  broth  where¬ 
in  the  Chickens  boils ,  fame  large 
mace>  butter,  a  little  white  wine 
or  Vinegar,  with  a  few  barberies  or 
grapes ;  difli  up  the  chickens  on  the 
fauce,  and  run  them  over  with  fweet 
butter  and  lemon  cut  like  dice  ,  the 
peel  cut  like  fmall  lard  ,  and  boil  a 
little  peel  with  the  chickens. 
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/ 


Tip  £w7  4  Capon  or  Chick¬ 
en  with  divert  comf  op¬ 
tions. 


Take  off  the  skin  whole  ,  but 
leave  on  the  legs,  vvings,and  head; 
mince  the  body  with  fome  beef-fuet 
or  lard,  put  to  it  Come  fweet  herbs 
minced,  andfeafonit  with  cloves  , 


of  potato  or  mushrooms :  In  the 


winter  with  fugar,  currans,  and 
prunes  fill  the  skin  ,  prick  itup,dnd 
ftew  it  between  two  difhes,  with 


Ja^ge  mace,  and  ftrong  broth,  pieces 
of  artichoeks,  cardones  or  afpara- 
gisand  marrow :  being  finely  ftew- 
ed ,  ferve  it  on  carved  fippets,  and 
run  it  over  with  beaten  butter ,  le- 
on  dic’d  ,  and  fcrape  on  fugar. 


T* 


To  boil  A  CaptSfl^  Chicken 
with  Cardones,  Mttjh- 
rooms ,  Articbockf ,  of 
Oyflers. 

The  forefaid  fowls  being  parboil 
and  eleaufed  from  the  grounds,  fkvy 
them  finely  $  then  take  your  car- 
dones  being  cleanfed  and  peeled  k*- 
to  water,  have  a  skillet  of  fair  Wa¬ 
ter  bailing  hot,  and  put  them  there¬ 
in  ;  being  tender  botld  ,  take  them 
up.  and  fry  them  in  chopt  lard  or 
fweet  butter,  pour  away  the  butten, 
and  put  them  into  a  pipkin,  .wi|ia 
if  rang  broth,  pepper,  mace, ginger, 
ver juyce,  and  fuyca  of  orange ;  ftew 
all  together  with  fome  (trained  al¬ 
monds,  and  fome  fweet  herbs  chop¬ 
ped,  give  them  a  walm,  and  ierve 
your  capon  or  chicken  on  fippets. 

Let  th:m  be  fearfed ,  and  wrap 
your  fearft  Fowl  in  cauls  of  Veal , 

half 
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half  raft  them,  than  ftew  them  m 
a  pipkin  vvith  tiieforeiaid  cardowes 
and  broth. 


To  boil  any  l  W , 

Turk)1  >  i  P&ed- 

,  f&rcock  ,  Car¬ 
tridge^  or  the  likg. 

!'•  >■>"  . 

^  1  |  *  ^  .  c  4  il  •  •  <  !.»'*• 

Take  a  Turk  y:  and  lTrvy  off  the 
skin, leave  the  legs-  and  rumps  whole,, 
then  mince  the  ftefh  raw  with  feme 
Beef  fuet  or  lard,feafon  it  with-  fome, 
nutmeg^  pepper,(ak,  and  feme  min¬ 
ced  fweet  herbs,  then  put  to  it  fame, 
yolks,  af  raw  eggs  ,  mingle  all  tdgeh 
therwith  i  bottoms  of  boil’d  Arti- 
chocks,  rofted  chefnuts  blanched^ 
fona?  rx^sovv,  and  Come  boil’d  skjir- 
retsor  parfnips  cut  like  dicejorfome 
pkafant  pears  ,  and  yolksqfr.lrfefd 
eggs  in  quarters ,  lome  goosberfies, 
grapes,  or  barberies;  fill  the  skin , 
anjdipa^U^p  iAthe.back  *  fikyy!:k 
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in  a  dewing  pan  or  deep  dith ,  and 
cover  it  with  another ;  butfirft  put 
Tome  Itrong  broth  to  it,  fome  Mar¬ 
row,  artichocks  boyled  and  quar¬ 
tered,  large  mace,  white  wine, 
cheinuts  ,  quarters  of  pears  ,  fait , 
grapes,  barberies,  and  fome  of  the 
meat  made  up  in  bails  :ftewed  with 
the  Turkey  ;  being  finely  boil'd  or 
dewed ,  ferve  it  on  fine  carved  fip- 
pets,  broth  it ,  and  lay  on  the  gar- 
nifli  with  dices  of  lemon  and  whole 
lemon- peel ,  run  it  over  with  beat¬ 
en  butter,  and  garnifh  the  dith  with 
chefnuts,  yolks  of  hard  eggs ,  and 
large  mace. 

For  the  lears  or  thickning  ,  yolks 
of  hard  eggs  drained  withfome  of 
the  broth,  or  drained  almond  pafte 
with  fome  of  the  broth,  or  elfe 
drained  bread  and  forte  1.  r 

Otherwayes  you  may  boil  the  for¬ 
mer  fowls  either  boned  and  trudup 
withafarfmgof  fome  minced  veal 
©r  mutton,  and  feafoned  as  the  for¬ 
mer. in  all  points,  with  thofe  mate¬ 
rials,  or*  froil  it  with  the  bones  in  be- 
11  ing 
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Ing  truft  up.  A  Turkey  to  bake,  and 
break  the  bones. 

Otherwayes  bone  the  fowl ,  and 
fill  the  body  with  the  forefaid  farfing 
or  make  a  pudding  of  grated  bread  , 
minced  fuet  of  Beef  or  Veal,  fea- 
foned  with  cloves  ,  mace,  pepp  r , 
fait  and  grapes ,  fill  the  body  and 
prick  up  the  back  and  ltew  it  as  a- 
forefaid. 

Or  make  the  pudding  of  grated 
bread,  bcef-fuet  minced,  fome  cur- 
rans,  nutmegs,  cloves,  fugar,  fweet 
herbs  ,  fait ,  juice  of  fpinage  5  if 
yellow,  faffron,  fome  minced  meat, 
cream,  eggs,  and  barberies  :  fill  the 
fowl  and  ftew  it  in  mutton  broth , 
and  white  Wine ,  with  thegizard, 
liver,  and  bones,  (few  it  down  well, 
then  have  fome  artichock  bottoms 
boil’d  and  quartered y  fome  potatoes 
boil’d  and  blanched,  and  fome  dates 
quartered,  alfo  fome  marrovv  boil’d 
in  water  and  fait ;  for  the  garnifli 
fome  boil’d  skirret  or  pleafant  pears. 
Then  makealear  of  almond  pafte 
ftrained with  mutton  broth  for  the 
thickening  of  the  former  broth/ 
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Odi ervvayes  ftmpie  being  fluffed 
vvithparfley  ,  ferve  it  in  with  but¬ 
ter,  vinegar*  andparfley  boiled  and 
minced;  asalfo  bacon  boiled  on  it 
or  about  it ,  in  two  pieces  ,  and 
two  faucers-of  greet!  faqce.  u*c- 1 r. 

Or  othetvv^yesf  to  Variety,,  boil 
your  fowl  in  w^ter  and  fait:,  then 
uke  ftrong  broth  and  put:  in  a  faggot 
of  fvveet  herbs  ,  mace ,  marrow  r 
cucumber  flic’ t,  anythin  fiicesof 
interlarded  bacon,  and A 


maaii 
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To  boil  Capon  or  Chkkert 
with  Sugar  Peafc. 


r!j \m  ,aniW vat 

f .  When  the^ods  he  but  youngdirifg 
them  and  pick  off  the  husks;  then  take 
two. or  three  handfuls  and  p^t  them 
into  a,  pipkin  with  half  a  pound  of 
(wet  butter,  a  quarter  of  a  pi$t  of 
£dr  water, grofs,  pepper,  fait, macs, 
and  fome  faliet  oyl:  itew  thetn  tiil 
they  be  very  tender,  and  ftrain  tu 
thexxf  £  ot  4  yolks^f  egg$ ■, , within 
‘  peohfujs  of  Sack.  7> 
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To  make  a  Neats -  Tongue  Tye. 


Ake  a  couple  cf  Neats  Ton* 


X  gues  and  almoft  boyle  them, 
then  cut  out  the  meat  at  the  butt 
end,  as  far  as  you  can,  not  break¬ 
ing  it  out  at  the  lides,  put  a  little 
iuet  to  the  faid  meat  you  cut  out, 
a  few  fweet  herbs  and  pai  fly  ming¬ 
led  altogether  very  fmall,  feafon 
it  with  a  little  pepper,  fait,  clove?, 
mace,  ginger,  and  a  handful  of 
grated  bread,  a  little  fugar,  and 
the  yolks  of  three  or  four  eggs, 
mould  it  up  into  a  body,  feafon 
your  Tongues  in  the  infide  and 
outhde  with  your  feafoning  afore- 
faid,  and  waffi  them  within  with 
the  yolk  of  an  egge,and  force  them 
where  you  cut  forth  the  meat,  and 
make  a  forced  meat  of  the  relidue; 
then  having  the  coffin  made  in  the 
form  of  a  Neats  Tongue,  lay  them 
in  with  the  puddings  little  bales  to 
them,  put  in  dates  and  (hred  lem- 
gion  with  butter  on  the  top,  and 


G  clofe 
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clofe  it  up  ;  when  it  is  baked,  put 
in  a  lear  of  the  Venifon  Sawce, 
which  is  Claret  Wine,  a'handful 
of  grated  bread,  cinnamon,  gin¬ 
ger,  fugar,  and  a  little  vinegar, 
boyl  them  up  fo  thick,  as  it  may 
onely  run  like  butter,  it  ought  to 
be  fharp  and  fweet ;  this  tawce 
ferves  for  any  part  of  Venifon, 
waOi’d  the  Shoulders,  Sides  and 
Hannches,  which  if  feafoned,  mnft 
be  laid  in  water,  and  when  roafted 
mnft  be  ferved  up  ftuck  with  rofe- 
mary. 

To  K'eatf  a  Levret  or  Hare. 

CAfe  your  Levret,  but  cut  not 
off  their  hinder  legs  nor  ears, 
but  hack  one  leg  through  another, 
fo  likewife  cut  a  whole  through 
one  ear,  and  put  it  through  the  o- 
ther  j  in  the  mean  time  make  your 
Sawce  with  a  little  Tyme,  Sweet- 
mar jorum,  and  Winter-favoury 
very  final!,  with  the  liver  bf  the 
Hare  boyled,and  the  yolks  of  three 
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or  four  hat'd  eggs,  with  a  little 
Bacon  and  Beef-fuet,boyl  this  well 
up  with  water  and  vinegar,  when 
itisboyled,  add  a  grated  Nutmeg, 
fweet  Butter,  and  a  littfe  Sugar, 
and  difh  your  Hare ;  the  fame  may 
you  make  to  Rabbets. 

"To  Stew  Ducks  the  French  fajhion. 

TAke  the  Duck  and  half  roaft 
it,  put  half  a  fcore  oynirns 
in  the  belly  whole,  fome  whole 
pepper,  a  bundle  oftyme,  a  little 
fait,  when  it  is  half  roafted,  take 
it  up  and  dafh  it  into  pieces,  put 
it  between  two  difhes,  and  pierce 
the  gravy,  mix  fome,  claret  wine 
with  that  gravy,  and  a  little  (liced 
nutmeg, acouple  of  anchovies,wafh 
them  and  flit  them,  dice  the  o- 
enyons  iu  the  Ducks  belly,  cover 
the  difhes  clofe,  fo  let  them  flew 
while  enough^  take  fome  butter, 
beat  it  thick  and  fhred  a  lemmon  in 
it  and  ferve  it,  garnifh  your  difh 
with  the  lemmon  peel  and  your 
oynions.  G  2  To 
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to  ma\e  a  PiJgeon  Tie . 

Rufs  your  Pidgeons  to  bake, 
and  fct  them,and  lard  the  one 


half  of  them  with  Bacon,  mince  a 
few  fweet  herbs  and  partly  with  a 
little  beef  fuet,  the  yolks  of  hard 
eggs,  and  an  onyon  or  two,  feafon 
it  with  fait,  beaten  pepper,  cloves, 
mace, and  nutmeg,  work  it  up  with 
apiece  of  butter,  and  fluff  the 
bellies  of  the  Pidgeons,  feafon 
them  with  fome  fait,  beaten  pep¬ 
per,  cloves,  mace,  and  beaten  nut¬ 
meg,  take  alfo  as  many  lambs 
hones,  feafoned  as  aforefaid,  with 
lix  collops  of  Bacon,  (  the  fait 
drawn  out)  then  make  a  round 
coffin  and  put  in  your  Pidgeons, 
and  if  you  will  put  in  lambs  (tones 
and  fweet  breads,and  fome  harti- 
choke  bottoms,  or  other  dry  meat 
tofoakup  the  juyee,  becaufethe 
Pye  will  be  very  fweet  and  full  of 
it,  then  put  a  little  white  wine 
beaten  up  with  the  yolk  of  an  egg 


when 
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when  it  comes  out  of  the  overhand 
fo  ferve  it. 

to  boy  l  Yidgeons  after  the  Dutch  way. 

TAke  your  Pidgeons,  fet  and 
lard  them,  put  them  into  a 
pipkin  with  fo  much  ftrong  broth, 
(made  of  knucles  of  veal,  and  mut¬ 
ton,  and  beaf)  and  well  cover 
th^pi,  when  they  are  feummed, 
put  to  them  a  faggot  of  fweet 
herbs,  fome  large  mace,  a  hand¬ 
ful  of  capers,  and  raifins  of  the 
fun  fhred  very  fmall,  fix  quartered 
dates,  a  piece  of  butter  with  three 
yolks  of  hard  eggs  minced, 
with  a  handful  of  grapes  or  barbe¬ 
ries,  then  beat  two  yolks  of  your 
eggs  with  verjuyee  and  feme 
white  bread,a  ladle  of  fweet  butter 
&  a  grated  nutmeg, fo  ferve  it  with 
fippitsj  though  the  modern  way 
is  to  boyl  it  with  colops  of  bacon, 
and  difh  it  with  rice  boyled,  car- 
rets  and  turnips  minced  fmall  and 
colli  flowers. 

G  3  * 
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to  make  an  Egg  Eye,  or  Mince  Eye 
of  Eggs. 

TAke  the  yolks  of  two  dozen  of 
eggs.,  fhred  them,  take  the 
fame  weight  of  beef  fuet,  about  a 
pound,  half  a  dozen  pippins,  a 
pound  of  currants  well  wafhed  and 
dried,  half  a  pound  of  fugar,  a 
pennyworth  of  beaten  fpice,  a^w 
carroway  feeds ,  candid  orange 
peel  fhred,  a  little  verjuyce,  fome 
rofe-water,  fill  the  coffin,  and 
bake  it  with  a  gentle  heac. 

to  make  a  Sal  let  of  a  cold 
Hen  or  Fullet . 

TAke  a  Hen  and  roaft  it,  let  it 
be  cold,carve  up  the  legs, take 
the  flefh  and  mince  it  fmall,  fhred 
a  leramon,'a  little  parfley  and  ony- 
ons,  an  apple,  a  little  pepper  and 
fait  with  oyle  and  vinegar,  garnifh 
thedifh  with  the  bones  andlem- 
mon  peek  and  ib  ferve  it. 

1  to 
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*J 'o  make  a  Hajh  of  Capon  or  Vullet. 

TAke  a  Capon  or  Partridge  and 
roaft  them,  and  being  cold, 
mince  them  very  fine,  the  brains 
and  wings,  and  tear  the  leggs  and 
rumps  whole  to  be  carbonadoed, 
than  put  fomeftrong  mutton  broth 
or  good  gravy,  greated  nutmeg,  a 
great  onyon  and  fait,  then  itew 
them  in  a  large  earthen  pipkin  or 
fauce-pan,  ftevv  the  rumps  and 
legs  in  the  fame  ftrong  broth  in 
another  pipkin,  then  take  fome ' 
light  French  bread  chipt,  and  co¬ 
ver  the  bottom!  of  the  difh,  fteep 
the  bread  in  the  fame  broth,  or 
good  mutton  gravy,  then  pour  the 
hafh  on  the  fteeped  bread,  lay  the 
legs  and  the  rump  on  the  hafbjwith 
fome  fryed  oyfters,(liced  lemmon, 
and  lemmon  peel,  the  juyee  of  o- 
range,  and  yolks  of  eggs  ftrained, 
and  beaten  butter ,  garnifh  the 
difh  with  carved  oranges,  lem- 
mons,  &c.  thus  you  may  hafh  any 

kind 
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fund  of  fouU  there  are  other 
w'himfical  ingredients  in  the  pra¬ 
ctice  of  Cookery,  but  I  mention 
onely  fuch  as  have  a  ready  and  na¬ 
tural,  not  forced  orforraign  re- 
lilh,  which  was  little  ufed  here, 

7b  butter  Eggs  vfyon  Toatfs. 

TAke  twenty  Eggs  beat  them 
in  a  difh  with  fome  fait,  and 
put  butter  to  them,  then  have  two 
large  Rolls  or  fine  Manchecs,  cut 
them  in  Toafts  and  toaft  them  a- 
gainft  the  fire  with  a  pound  of  fine 
fweet  butter,  being  finely  butteiM 
in  a  fare  clean  difh  $  put  the  eggs 
on  the  toafts, and  garnilh  your  difh 
with  pepper  and  falt5  otherwayes 
ha’f  boyle  them  in  the  (hells,  then 
butter  them,  and  ferve  them  on 
toalU  or  toafts  about  them*. 


7* 
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"To  Stew  a  Line,  Leg,  Bredft  of 
Mutton. 

TAke  a  loyn  of  Mutton  and 
joynt  it  welL,  and  do  fo  to  the 
breaft,  and  draw  and  fluff  it  with 
fweet  herbs  and  minced  pariley, 
then  put  it  in  a  deep  flewing  dilh, 
with  the  right  fide  downwards, 
put  to  it  fo  much  white  wine  and 
ftrong  broth  as  will  flew  it,  fet  it 
on  a  great  heap  of  coals,  put  in 
two  or  three  onyons,  a  bundle  of 
fweet  herbs,  and  a  little  large 
mace,  when  it  is  almoft  ftewed, 
take  a  handful  of  fpinnage,  par- 
fley  and  endive  and  put  into  it,  at 
the  laft  you  may  put  fome  goof- 
berries  or  grapes  5  in  the  winter 
time  fampiere  a-nd  capers,  here 
you  may  add  them  at  any  time, 
difh  up  the  loyn  of  Mutton  and  put 
by  the  liquor  you  do  not  ufe,  and 
thicken  the  other  with  yolks  of 
eggs  and  fweet  butter,  fo  put  on 
the  fauce  and  the  herbs  over  the 

G  5  meat 
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meat,  and  garnifh  the  difti  with 
lemmon  and  barberies. 


To  hajh  a  Rabbet. 

On  rauft  take  the  fiefh  from 


the  bones  of  the  Rabbet,  be¬ 


ing  before  wafhed,  and  mince  it 
fmallwith  your  mincing  knife,  fo 
yix t  to  it  a  little  ftrong  broth  and 
vinegar,  an  oynion  or  two,  with  a 
grated  nutmeg,  and  let  it  flew  up 
together,  then  mince  a  handful  of 
boy  led  parfley  green,  with  a  Iem- 
mon  cut  like  dice,  and  a  few  bar¬ 
berries,  put  it  into  the  Harfh,  and 
tofte  it  altogether,  and  when  it  is 
enough,  put  a  ladleful  of  fweet 
butter  to  it,  and  difh  it  upon  the 
lines,  fo  garnifh  it  with  lemmon. 

To  Carbonado  Mutton. 

TXOyl  a  fhoulder  or  breaft  of 
-D  Mutton,  then  fcorch  them 
with  your  knife,  and  ftrew  on 


siiucedgtynie  and  fair,  and  a  little 

nut- 
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rrutmeg',when  they  are  boiled, difh 
them  up;  the  fauceis  claret  wine 
boyled  up  with  two  oynions,  a  lit¬ 
tle  famphiere  and  capers,  and  a 
little  gravy,  garniflit  with  lem* 
mons.  .. 

To  pickle  Oyfltrs. 

TAke  a  quart  of  the  largeft  great 
Oyfters,  with  the  liquor,wafh 
them  clean,  and  wipe  them,  add  to 
them  a  pint  of  fair  water,  with 
half  a  pint  bf  white  wine  vineger, 
half  an  ounce  of  whole  pepper,  an 
handful  of  fait,  a  quarter  of  an 
ounce  of  large  mace,  with  the  li¬ 
quor  of  the  Oyfters  {trained,  pur 
altogether  in  a  pipkin  over  a  fofc 
fire,  let  them  fimper  together  a 
quarter  of  an  hour  5  when  the 
Oyfters  are  enough,  take  them  up 
and  put  them  into  a  little  fair  wa¬ 
ter  and  vinegar,until  they  be  cold, 
the  pickle  boyling  a  quarter  of 
an  hour  after  the  Oyfters  are 
taken  up,both  being  cold  put  them 

'UP 
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together  *  when  you  ufethem, 
garni'Oi  the  di(h  with  barberries 
and  lemmon,  and  a  little  of  the 
mace  and  pepper,  and  pour  in  4 
fome  of  the  pickle. 

jiway  to  fry  Rabbeti  with 
fweet  fdiice* 

CUt  your  Rabbet  in  pieces^ 
wafh  it  and  dry  it  well  in  a 
cloth,  take  fome  frelh  butter  and 
fry  the  Rabbet  in  it,  when  your 
Rabbet  is  little  more  then  half 
fryed,  take  fome  dices  (hred  very 
fmall,a  quarter  of  a  pint  of  cream, 
the  yolks  of  a  couple  of  egges, 
fome  grated  nutmeg  and  fait ;when 
the  Rabbet  is  enough,  put  them, 
into  the  pan,  and  ftir  them  alto¬ 
gether,  take  a  little  vinegar,  frefh 
butter  and  fugar,melt  it  together, 
and  fo  ferve  it  with  fippets,  the 
di(h  garnifhed  with  flowers,  &c. 


How 
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How  to  roctfi  a  Rabbet  with  oyfters. 

>  VX  T  Afh  your  Rabbet  and  dry 
vV  it  well,  take  half  a  pint  of 
Oyfters,  wafh  them  and  wipe  them 
clean  one  by  one,  and  put  them 
into  the  Rabbecs  belly,  a  couple  of 
oynions  (hred,  whole  pepper,  large 
mace, two  or  three  fprigs  of  tyme, 

;  f0w  up  the  belly :  for  the  fauce  as 
ufual,the  liver  and  parfley,a  hard 
egge,  (hred  them  together,  and 
beat  fome  butter  thick,  put  it  in¬ 
to  thedifh  andferve  it. 

•k  •  ,  .  r  • 

To  make  aFrickaffe  of  Chickens, 

i  *  '  v'  *  . 

TAke  three  or  four  Chickens, 
fcald  them,  flea  off  the  skin 
and  feathers  together,  put  them  in 
a  little  water,,  take  halfe  a  pint  of 
white  wine,  and  two  or  three 
whole  oynions,  fome  large  mace 
and  nutmeg  tyedup  in  a  cloth,  a 
bundle  of  fweet  herbs  and  a  little 
fait,  and  put  them  all  in  a  pipkin 
c  .  clofely 
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clofely  covered,  let  them  firnmer 
a,  quarter  of  an  hour,  then  take  half 
a  dozen  yolks  of  eggs,  half  a  pound 
of  fweet  butter,  four  anchovies  \ 
diffolved  in  a  little  of  the  broth, 
ihred  your  boyled  fpice  finally  take 
a  quarter  of  a  pound  of  capers, 
fiired  them  very  (mall,  put  the 
anchovies  diflblved  into  theegges 
and  butter  and  capers,  and  fo  ftir 
it  altogether  over  a  chafing-dilh  of 
coals,  till  it  begin  to  thicken,  then 
take  the  Chicken  out  of  the  broth 
and  pour  lear  upon  them,  ferve 
them  with  lippets  and  lemmon. 
fliced. 

Another  way  to  fry  the  fame 
Fricajje  brown. 

*T*Ake  four  Chickens,  feald  them 

and  cut  them  in  . quarters,  beat 
them  flat  with  your  cleaver,  and 
break  their  bones,  dry  them  with 
a  cloth  very  well,  and  flower  them 
all  over  on  the  skinny  (ides,  your 
$an  being  hot  with  clarified  but~ 
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ter,  put  them  in  with  the  skinny 
fides  downwards,  fry  them  brown, 
then  turn  them,.  letyour  lear  be  a 
little  claret  wine  and  gravy,  then 
put  your  liquor  out  of  your  pan, 
and  put  in  your  lear,  with  peices 
of  faffages  wrung  off  as  long  as 
your  thumb,  and  a  pint  of  oyfters, 
two  or  three  oynions,  with  a  bun¬ 
dle  of  fweet  herbs,  a  grated  nut¬ 
meg,  and  two  or  three  anchovies, 
let  them  boyl  up  in  the  pan,  then 
beat  the  yolks  of  four  eggs,  with  a 
little  ftrong  broth,  take  the  pan  off 
the  fire  and  put  them  in,  if  it 
turns  too  thick,  you  may  thin  it" 
with  wine,  gravy  or  ftrong  broth, 
keep  itlhaking  whilft  it’s  on  the 
fire ;  then  difh  up  your  Chickens 
iniippets,  and  pour  on  your  lear 
and  oyfters,  with  your  pieces  of 
faffages  by  the  fides  of  the  difh, 
and  garnilh  it  with  lemmon. 


A 


A  grand  Sallet, 

TAke  a  quarter  of  a  pound  of 
raifonsofthe  fun,  a  quarter  of 
a  pound  of  blancht  almons,a  quar¬ 
ter  of  a  pound  of  capers,  a  quarter 
of  a  pound  of  olives,the  like  quan¬ 
tity  of  famphiere,  a  quarter  ol  a 
pound  of  pickle  cucumbers,  a  lem- 
mon  fhred,  fome  pickled  french 
beans,  a  wax  tree  fet  in  the  mid¬ 
dle  of  the  difh,  pafted  to  the  difb, 
lay  all  their  quarters  round  the 
difb  (you  may  alfo  mince  the  flelh 
of  a  rcafted  hen,  with  fturgeon 
and  ftirimps)  and  garnifh  the  difh 
with  cut  beans  Land  turnips  in  fe- 
veral  figures. 

How  topickje  French-beans, 

TAke  your  Beans  and  firing 
them,  boylthem  tender,  then 
take  them  off,  and  let  them  ftand 
till  they  are  cold,  put  them  into 
the  pickle  of  beer-vinegar,  pepper 

and 
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and  fait,  cloves  and  mace,  with  a 
little  ginger. 

A  Cordial ftrengthning  Broth. 

TAke  a  red  Cock,  fti  ip  off  the 

^feathers  with  the  skin,  take  a 
rolling-pin  and  bruife  his  bones  to 
(hivers,  fet  it  over  the  fire  and  juft 
cover  it  with  water,  put  in  fonie 
fait, and  watch  the  fcumming  and 
boylingof  it,  put  in  a  handful  of 
harts-horn,  a  quarter  of  a  pound 
of  blew  currants,'  as  many  Honed  / 
raifins  of  the  fun,  as  many  prueus, 
four  blades  of  large  mace*  a  bot¬ 
tom  cruft  of  a  white- loaf,  half  an 
ounce  of  china- root  diced,  being 
fteepedthree  hours  before  in  warfh 
water,  boyl  in  three  or  four  pieces 
of  gold,  ftrain  it  and  put  in  a  lit¬ 
tle  fine  fiugar  and  juice  of  orange 
and  fo  ufc  it. 

Ano - 
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Another  way* 

Ake  d  Cock  or  two,  cut  off 


JL  their  wings  and  legs,  cleanfe 
all  the  blood  out  of  the  in(ide3par- 
boyl  them  very  well,  that  when 
they  areboyledjtheremay  arife  no 
fcum,then  waftithem  again  in  fair 
water,  put  them  in  a  pitcher  with 
a  pint  of  Pvhenifh  wine,  and  as 
much  of  your  a  fore  fa  id  It  ron  g 
broth  as  will  cover  them,  add 
thereto  a  few  cloves,  large  mace, 
(hred  ginger  and  nutmeg,  a  little 
whole  pepper,  withafmall  quan¬ 
tity  of  china,  and  an  ounce  or  two 
of  harts-horn,  put  a  little  lalt  and. 
(top  up  your  pitcher  clofethat  no 
(team  may  come  forth  ;  you  muft 
boyl  the  pitcher  in  a  great  pot  a  - 
bout  fix  hours,  then  pour  out  the 
broth  and  (train  it  into  a  bafon,, 
and  fcruze  into  it  the  juice  of  two 
or  three  lemmcns.  Thefe  were 
he  ordinary  morning  draughts, 
with  caudles,  for  variety,  of  the 


Pro- 
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Proteftrefs  and  her  Mafler,  and 
about  11  a  clock,  a  cup  of  (mail 
Ale  with  a  toaft  and  fugar» 

How  to  make  Barley-broth. 

TAke  Barley  and  put  in  fair  wa¬ 
ter,  give  it  three  qualms  over 
the  fire,  Separate  the  waters,  and 
put  it  into  a  cullender,  boyl  it  in  a 
fourth  water,  with  a  blade  of  mace 
aud  a  clove,  and  when  it  is  boy  1- 
ed  away,  put  in  fome  raifins  and 
currants,  and  when  the  fui*  is 
boyled  enough,  take  it  offand  lea- 
fon  it  with  white  white,  rofe-wa- 
ter,  butter  and  fugar,  and  a  cou¬ 
ple  of  yolks  of  egges  beaten  with 
it  :  This  was  a  Mefs  frequently- 
prepared  for  Oliver . 

•  To  make  *  Budding  of  Hogs  Liver 
another  way* 

T>Oyl  your  Hogs  Liver  and  grate 

JD  it,  put  to  it  more  grated  bread 

then  Liver,  with  as  mucn  fine 

flower, 

l  ’  • 1  '  , 
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flower,  as  of  either,  put  twelve 
eggs  to  the  value  of  a  gallon  of 
this  mixture,  with  about  two 
pound  of  beef  fuet  minced  fmall, 
with  a  pound  and  a  half  of  cur-- 
rants,  half  a  quarter  of  a  pint  of 
rofe-water,  a  good  quantity  of 
cloves  and  mace,  nutmeg,  cinna¬ 
mon,  and  ginger,  all  minced  ve¬ 
ry  fmall,  mix  all  thefe  with  fweet 
milk  and  cream,  let  it  be  no  thic¬ 
ker  then  fritter  batter  $  To  fill  your ' 
Hogs  guts,  you  may  make  with  it 
the  maw  fit  to  be  eaten  hot  at  Ta¬ 
ble  $  in  your  kniting  or  tying  the 
guts,  you  muft  remember  to  give 
them  three  or  four  inches  fcope: 
In  your  putting  theminto  the  boy!, 
ing  water,  you  muft  handle  them 
round,  to  bring  the  meat  equal  to 
all  parts  of  the  gut,  they  will  ask 
about  half  an  hour  boy  ling,  the 
boy  ling  muft  be  fober,  if  the  wind 
rife  in  cheui,  you  muft  be  ready  to 
prick  them,  or  elfe  they  will  flie 
and  burft  in  pieces ;  This  was  Ma¬ 
dam  Frances  her  Delicacy. 

How 


■How  to  make  an  E ele  Pic, 
with  Oyjlers. 

'T'Ake  the  Eels,  wafh  them  and 
gut  them,  and  dry  them  well 
in  a  cloath,  to  four  good  Eles  al¬ 
low  a  pint  of  Oyfters  well  wafhed, 
feafon  them  with  pepper,  fait,  and 
nutmeg,  and  large  mace,  put  half 
a  pound  of  butter  into  the  Pie, 
as  alfo  half  a  lennnon  diced,  fo 
bake  it,  when  it  is  drawn,  take  the 
yolks  of  two  Eggs,  a  couple  of  an¬ 
chovies  diffolved  in  a  little  white 
wine,  w  ith  a  quarter  of  a  pound 
of  frefli  butter,  melt  it  and  mix 
altogether  and  make  a  Lear  of  it, 
and  put  into  the  Pie. 

How  to  roafl  a  Shoulder  of  Mutton 
with  Oy(\crs. 

YOurOyfiers  being  parboild, 
put  to  them  fome  pardey, 
tyme,  and  winter  favoury  minced 
fmall,  with  the  yolks  of  fix  eggs 

hard 
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hard  boiled  and  minced,  a  half¬ 
penny-loaf  of  grated  bread,  three 
or  four  yolks  of  eggs,  fo  mingle 
all  together  with  your  hands,  your 
Shoulder  of  Mutton  being  fpitted, 
lay  it  upon  the  dreffer  and  make 
holes  with  a  flicking  knife,  in  it 
(you  may  cut  the  holes  as  wide 
as  you  think  convenient  )  putin 
your  Oyfters  with  the  herbs  and 
ingredients  after  them  ,  about 
thirty  Oyfters  will  be  enough  5  let 
it  roalt  indifferent  long ,  take 
the  reft  of  a  quart  and  put  them 
into  the  deep  difh,  with  claret 
wine,  two  or  three  -  onyons,  in 
halves,  a  couple  of  minced  ancho- 
▼ies,put  all  this  under  yourMutton 
in  the  pan,fo  feve  your  gravie,and 
when  your  meat  is  ready,  put'your 
fence  upon  a  heap  of  coals,  put  to 
it  the  yolk  of  an  egg  beaten,  a 
grated  nutmeg  and  fweet  butter, 
difli  the  Shoulder  of  Mutton,  and 
pour  this  thick  lear  of  Oyfters 
all  over  it,  and  garnifti  it  with 
barbaries  andlemmons. 

v  How 
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How  to  piekje  up  Cucumbers . 

TAke  young  Gerkins,and  wipe 
them  clean,  take  the  feeds  of 
dill  and  fennel,  large  mace,  beat¬ 
en  pepper  and  fait,  feafon  the 
beer  vineger  very  well  with  fait, 
lay  a  layer  of  Cucumbers,  and 
fprinkle  between  every  row  oi  Cu¬ 
cumbers,  your  feeds  and  feafon- 
ing  ;  When  the  pot  is  ahnoft  full 
with  Cucumbers,  fill  it  up  to  the 
brim  with  beer  vineger,  and  keep 
it  clofe  covered ;  I  f  you  like  broom 
buds  rather,’ they  are  to  be  pic¬ 
kled  only  with  water  and  fait,  and 
Thi it  clofe  as  before;  But  I  may 
add  (  to  put  the  Cariors  nofe  out 
of  joyntj  thatonyons  and  water 
were  the  chief  Couit  (auce,  and 
fhall  hence  forth  be  exalted  and 
dignified  by  the  name  of  the  Pro- 
te&ors  Hogo. 

A 

;  ~ 


How  to  ma\ed  frejh  Cheefe* 

.  .  r.  < 

I  Have  mentioned  before  her  ma¬ 
king  of  Butter,  I  (hall  now 
give  you  an  Experiment  of  her 
making  of  frefh  Cheefe.  Take 
-  fome  new  milk  or  cream,  and  a 
race  of  cinnamon,  fcaldit,  then 
take  it  off  the  fire,  fweetenic  with 
fine  fuger,  then  take  a  fpoonful  of 
rnnnet  to  two  quarts  of  milk,  fet 
it  by  and  keep  it  clofe  cove*  ed, 
and  fo  letit  (land, when  the  cheefe 
comes  ffrow  a  little  fine  fugar, 
and  grated  nutmeg,  and  ferve  it 
in  with  lippits,  fops  in  Sack  or 
Mufcadinej  which  at  this  feafon  of 
the  year,  was  one  of  the  extem¬ 
pore  entertainments  of  this  rulU- 
cal  Lady. 

Toroaft  a  Lamby  or  Kid, 

TRufs  your  Lamb  or  Kid,prick- 
ing  the  head  backwards  over 

theihoulder,  laying  it  down,  fet 

it 
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it  and  lard  it  with  Bacon,  and 
draw  it  with  time,  and  a  little 
lemmon  peel,  then  make  a  pud¬ 
ding  with  a  little  grated  bread,  a 
handful  of  fweet  herbs,  a  handful 
of  beef  fuet,  put  in  about  a  hand¬ 
ful  of  flower,  and  a  little  fefl'age 
with  time, made  mince  meat,feafori 
it  with  cloves,  mace,  cinamon, 
ginger,  nutmeg,  and  fait,  make 
it  up  into  a  tender  body,  with  two 
or  three  eggs,  and  a  little  bran, 
ftufF  it  into  the  belly  of  the  Lamb, 
and  Kid,  put  Lome  fauceof  Veal 
or  Lamb  over  if,  fo  prick  it  lip 
the  belly,  i  o  ift  the  Lamb  and  Kid, 
and  when  it  is  enough,  feive  it  up 
with  Venifon  fauce. 

To  roaft  Vemfon. 

THis  is  the  fame  common  way 
with  roafting  a  Hogs  harflet, 
and  meerly  devifed,  for  to  take  off 
by  its  variety  the  naiifeoufnefsof 
this  meat,  which  was  in  abundance 
at  their  Table,  as  (hall  further  be 

H  mani. 
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'  manifefted.  Take  the  biggeftpart 
of  the  Hanch  ofVenifon,  and  cut 
it  in  thin  collops,  hack  it  with  your 
knife,  as  you  do  the  like  to  Veal, 
then  lard  it  very  thick, with  a  fmall 
larding  pin,  then  take  a  handful  of 
pardey  and  fpinnage,  good  ftore  of 
cyme,  a  little  Pvofemary,  winter- 
favoury  and  fweet  mar  jorum, 
mince  it  exceeding  fmall,  with  a 
little  beef-fuet,  fo  put  it  in  the 
difh  with  your  Venifon  ;  put  to  it 
fome  beaten  cloves,  cinnamon, 
nutmeg,  with  a  pretty  quantity  of 
fait,  the  yolks  of  half  a  dozen  of 
eggesormore,  mingle  it  up  alto¬ 
gether  with  your  hand^,  then  fpic 
your  colops  on  a  fmall  (pit  or  long 
broaches  made  with  fticks,you  muft 
fpit  them  fo  by  doubling  of  them 
or  bringingin  the  ends,  that  they 
may  not  hang  too  long,  but  equal ; 
when  they  are  all  fpitted,  put  your 
herbs  amongft  them  and  tye  them 
together  with  a  pack-thread  *,  as 
they  roaft  put  a  difh  under  them 
with  claret  winej  when  they  are  al- 
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moft  done,  take  your  difh  and  fee 
it  on  the  coals,  put  grated  bread, 
beaten  cinnamon,  vinegar  andfu* 
gar  to  the  wine,  with  a  ladleful  of 
drawn  butter,  difh  up  your  Veni¬ 
fon,  and  put  on  this  lear,  but  very 
thin  over  it,  and  (o  ferve  it. 

How  to  boyl  a  'Hanch  of  Veni[on. 

THis  was  a  truly  Royal  and 
conftant  difh  in  its  feafon  at 
Court,  when  it  was  fo  really,  and 
therefore  out  of  curiofity  and 
ftace  was  ferved  up  to  her  Table 
during  the  feafon j  it  is  more  exfra- 
ordinary  then  any  of  the  former, 
but  fince  her  times  deftroyed  tha 
game,  yet  cheapned  and  aviled  the 
Venifon,  and  made  it  every  ones 
meat ;  which  fordid  example  yet 
prevails  among  fome  proprietors 
of  parks:  1  will  fet  down  this  Di- 
reftion. 

Firft,  fluff  your  Venifon  with 
a  handful  of  fweet  herbs  and 
parfley  minced,  with  a  little  beef- 
fuet,  and  yolks  of  egges  boyled 

H  2  hard. 
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hard,feafon  ycurftuffing  with  pep- 
per,  nutmeg,  ginger  and  fait,  put 
your  Hanch  of  Vcnilbna  boy  ling, 
being  powdered  before,  then  boyl 
up  three  or  four  colly-flowers  in 
ftrong  broth,  &  a  little  milk  ;  when 
they  are  boyled,  put  them  forth 
into  a  pipkin,  add  to  them  drawn 
butter,  and  keep  them  warm  by 
the  fire,  then  boyl  up  two  or  three 
handfuls  of  fpinnage  in  the  fame 
liquor,  when  it  is  boyled  up,  pour 
out  part  of  your  broth,  arid  put  in 
a  little  vinegar,  a  ladiefulof  fweet 
butter,  and  a  grated  nutmeg, your 
jdifh  being  ready  with  iippets  in  .the 
bottom,  put  on  the  fpinnage 
round  towards  your  difh  fide,  then 
take  up  the  Venifon  being  boyled, 
and  put  it  in' the  middle  of  your 
di(h,  and  put  in  your  colly*  flowers 
all  over  it,  pour  on  your  fweet 
butter  over  your  colly- flow errand 
gai'nifh  it  with  barberries,  and 
the  brims  of  the  difh  with  forne 
green  parfley  minced;  cabbage  is 
as  good  done  in  the  fame  manner 
*s  colly-flowers.  .  Ho* 
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How  to  ba\e  a  Ventfon-  Fajty. 

THis  is  called  the  King  of  dain¬ 
ties,  which  Oliver  ftole  by  re¬ 
tail, (as  he  did  a  more  real  Rega  i- 
ty)  many  years  before,  and  (hai  ed 
this  foveraign  delicacy  among  his 
Complices,  but  now  more  then 
bold  Rcbin  Hood ,  he  was  Lord  and 
avowed  Matter  of  the  Game,  and 
therefore  that  his  fellow  Lear 
dealers  may  know  how  to  drefs 
their  prey  a  la  mode  Cromwellian , 
take  this  Prefer iption,  for  to  other 
perfons-  it  will  be  of  no  life  :  when 
you  have  powdered  vour  Hanch 
of  Venifon,  or  the  fides  of  it,  by 
taking  away  all  the  bones  and  fi- 
news,  and  the  skin  or  fat,  feafon  it 
with  pepper  and  fait  only,  beat  it 
with  your  rolling-pin,  and  pro¬ 
portion  it  for  the  Pally,  by  taking 
away  from  one  part  and  adding  to 
another  \  your  palle  being  made 
with  a  peck  of  fine  flower,  and  a- 
bout  three  pound  of  butter,  and 
.  H  3  a 
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a  dozen  eggs,  work  it  up  with  cold 
water  into  as  ft  iff  a  pafte  as  you 
can,  drive  it  forth  for  your  Party, 
Jet  it  be  as  thick  as  a  mans  thumb, 
roll  It  up  upon  a  roiling-pin,  and 
put  under  it  a  couple  of  fheets  of 
cap-paper  well  flowered ,  then 
your  white  being  already  minced 
and  beaten  with  water,  proporti¬ 
on  it  upon  the  Party,  to  the  bredth 
and  length  of  the  Venifon,  fo  lay 
you  Venifon  in  the  faid  white, 
wafh  it  round  with  your  feather, 
and  put  on  a  border  j  feafon  your 
Venifon  at  the  top,  and  turn  over 
your  other  leaf  of  pafte,  fo  clofe  up 
your  Party,  then  drive  out  ano* 
ther  border  for  garnifhing  the 
lides  up  to  the  top  of  the  Pafty,  fo 
clofe  it  up  together  by  the  rolling- 
pin,  by  rolling  it  up  and  down  by 
the  fides  and  ends  ;  and  when  you 
have  flourifht  your  garaifhing,and 
edged  your  party,  vent  it  at  the 
top,  (et  it  into  the  Oven,  and  af¬ 
ter  four  or  five  hours  baking,  at 
leaft,  draw  it.  This  will  ferve,  a- 

bating 
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bating  the  time,  for  any  other 
meats  bakings  for  beef  or  mutton, 
and  may  be  applied,  which  is  the 
main  defign  of  this  difcovery,  to 
vulgar  ufe.  I  muft  omit  Her  man¬ 
ner  of  cohering  of  Venifon,  be- 
caufenot  practicable  among  mean 
people. 

To  boy l  any  nfnal  joint  of  Meat • 

CUtanyof  them  in  fuch  large 
pieces  as  you  ufually  do  a 
neck  of  mutton,  as  that  two  or 
thi  ee  of  them  may  ferve  in  a  difti, 
and  put  them  into  a  pot,  withfo 
much  water  as  will  cover  them ;  if 
you  have  a  line  of  mutton  (the 
nict  taken  from  it)  or  a  neck  of 
veal,  you  may  take  ten  fprigs  of 
winter- favoury,  and  as  much  of 
tyme,  adding  to  them  twelve 
great  onyons,  if  they  are  fmall, 
take  the  more,  grate  to  them  half 
a  penny  loaf,  with  half  an  ounce 
of  cloves  and  mace,  and  one  hand¬ 
ful  of  fpinnage,  a  little  fait  and 

H  4  par-- 


parfley  (if  in  the  Spring  or  Slim¬ 
mer,  otherwife  capers  and  fam- 
phiere)  let  it  boy l  moderately,  un¬ 
til  it  be  half  confumed  ;  when  you 
take  it  off,  add  a  little  vinegar  and 
fweet  butter,  but  you  muft  not  let 
your  fpinnage  and  parfley  have  a- 
bove  a  quarter  of  an  hours  boy  1- 
ing.  ' 

jfb  baJ\e  Steals  the  French 

SEafon  the  Steaks  with  pepper, 
nutmeg  and  fait  lightly,  and 
fet  them  by,  then  take  a  piece  of 
the  leaned  of  a  leg  ofmutton  and 
mince  it  fmall  with  fome  beef- 
filet,  and  a  few  fweet  herbs,  as 
tops  of  tyme  and  penny-royal, 
grated  bread,  yolks  of  eggs,  fweet 
cream,  raifins  of  the  fun,  jkc.  work 
all  thele  together,  and  make  it  in¬ 
to  little  balls  or  puddings,  put 
them  (into  a  deep  round  pye)  on 
the  Steaks,  then  put  to  them  lome 
butter,  aud  fp;  irkle  it  with  ver¬ 
juice,  clofeit  up  and  bake  it,  when 
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it  is  enough,  cut  it  up  and  liquor 
it  witkthe  juice  of  two  or  three 
oranges  or:  iemmons. 

•f  jmi:  .  ’  *  >  Zi 

r  k  .  .  "To  bake  a  Tig. 

* 

npHifisan  experiment  pra&ifed 
by  Her  at  Huntingdon  Brew- 
houfe,  and  is  a  lingular  and  the 
only  way  of  drefling  a  Pig.  Take 
a  good  quantity  of  clay,  fuch  as 
they  ftop  barrels  bnngswith,  and 
havmgmotdded  ityUick  your  Pig, 
and  blood  ;him  well,  and  when  he 
is  warm,  arm  him  like  a  Curaflier, 
01  one  of  Cromwels  Irpn«fkies,hair, 
skin,and  all^his  intrails  drawn  and 
bejlyfovved  up  again)  with  this 
prepared  clay,  thick  every  where, 
then  throw  him  below  the  ftoak- 
hole  under  the  Fhtrnace,  and  there 
let  him  foak,  turn  him  now  and 
then, when  the  day  is  hardned, for 
twelve  hoprs,  he  is  then  fufheiently 
baked;  then  take  him  and  break 
off  the  day,  which  eafily  parts, 
and  you  will  have  a  hne  crifpy  coat* 
.  '  ‘  H  5  and 
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and  all  the  juice  of  the  Pig  in 
your  difti ;  remember  but  to  put  a 
few  leaves  of  fage,  and  a  little  fait 
in  the  belly  of  it,  and  you  need  no 
other  fauce.  The  like  you  may  do 
with  any  fowle  whatfoever,  for  the 
clay  will  fetch  off  and  confume 
the  feathers. 

Another  way  according  to 
Court  fafkion. 

FLay  a  fmall  fat  Pig,  cut  it  in 
quarters,  or  in  fmaller  pieces, 
feafon  it  with  pepper,  ginger  and 
fait,  lay  it  into  a  fit  coffin,  ftrip  and 
mince  fmall  a  handful  of  parfley, 
fixfprigsof winter*(avoury,  ftrew 
it  on  the  meat  in  the  Pye,  and 
ftrew  upon  that  the  yolks  of  three 
or  four  hard  eggs  minced,  and  lay 
upon  them  five  or  fix  blades  of 
mace,  a  handful  of  clufters  of  bar¬ 
berries,  a  handful  of  currants  well 
wafhed  and  picked,  a  little  fugar, 
half  a  pound  of  fweet  butter  or 
more5  elofe  your  Pye  and  fet  it  in 

an 
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an  Oven,  as  hot  as  for  mancher, 
and  in  three  hours  it  will  be  ba¬ 
ked,  draw  it  forth,  and  put  in  half 
a  pint  of  fiigar,  being  warmed  up¬ 
on  the  fire,  pour  it  all  over  the 
meat,  and  put  on  the  pye  bd  a- 
gain,  (crape  on  fugar,  and  ferve  it 
hot  bn  the  Table. 

To  make  a  Fool . 

^r^Ake  two  quarts  of  creani,  fet 

I  it  over  the  fire  and  let  it  boyl, 

then  take  the  yolks  of  twelve  eggs  * 
and  beat  them  very  well  with  three 
or  four  fpoonfuls  of  cold  cream, 
and  then  drain  the  eggs  in  the 
skillet  of  the  hot  cream,  {lin  ing  it 
all  the  time  to  keep  it  from  burn¬ 
ing,  then  fet  it  on  the  fire,  and  let 
it  boyl  a  little  while,  but  keep  it 
ftill  (lining  for  fear  of  bui  ning,  (o 
then  take  it  off,and  let  it  (land  and 
cool,  then  take  two  or  three  tpoon- 
fuls  of  fack,  and  put  it  in  the  difb, 
with  four  or  five  fippen,  fet  tae 

idifti  and  lippecs  a  drying,  and 

when 
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when  they  be  diythat  they  hang 
to  the  difli,  fweettn  the  cream  and 
pour  it  into  the  difh  foftly,becaufe 
the  fippets  fhall  not  rife  up  •  this 
will  make  chi  ee  djfhes,  when  it  is 
cold  it  is  fit  t  >  be  eaten. 

To  ma\e  an  Artichoah^Vye. 

rjpAke  the  bottom  of  fix  Arti- 
choaks  ,  being  boyled  very 
tender,  put  them  in  a  difh,  and 
lome  vmegar  over  them,  feafon 
them  with  ginger  and  fugar,  a  lit¬ 
tle  mace  whole,  and  put  them  in  a 
xoffin  or  pafte  :  when  you  lay  them 
iii,  Jay  fome  marrow  and  dates 
11  iced, &  a  few  raihns  of  the  fun  in 
the  bottom,  with  good  ftore  of 
bUtter,  wnen  it  is  half  baked,  take 
a  gih  of  lack*  being  boyled  firft 
^  tvithiifugar,  and  a  pill  of  orange 
/put  it  in  the  Pye,  and  fetit  in  the 
-Ovena^aih  ciii  youufeic. 
i  . 
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To  boyl  Flounders  or  Jachj  after  the 
bell  manner. 

kAke  a  pint  of  white  wine,  the 
tops  of  young  tyme  and  rofe- 
mary,  and  a  little  whole  mace,  a 
little  whole  pepper  feafoned  with 
verjuice,  fait,  and  a  piece  of  fweet 
butter,  and  fo  (erve  it ,  you  may  do 
fifh  in  the  fame  liquor  three  or 
four  times. 

To  draw  Bmter^of  only  ufe  in  fauces. 

‘Ake  the  Butter  and  cut  it  into 
thin  dices,  put  it  into  a  difh, 
then  put  it  upon  the  coals  where 
it  may  melt  leifurely,  ftir  it  often, 
and  when  it  is  melted,  put  in  two 
or  three  fpoonfuls  of  water  or  vi¬ 
negar  which  you  pleafe,  thenJHr 
-it  and  beat  it  until  it  be  thick,  if 
<the  colour  keep  white  it. is  good, 
but  if  it  look  yellow  and  curdly 
in  boyling,  it  is  nought,  and  not 
fit  to  heufed  to  this  purpofe. 

fo 
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To  Makgpujppafle. 

BReak  two  egges  in  three  pints 
of  flower,  make  it  with  cold 
water,  then  rowl  it  out  pretty 
thick  and  [quare,chen  take  fo  much 
butter  as  pafte,  and  divide  your 
butter  in  five  place*,  that  you  may 
lay  it  on  at  five  feveral  times,  rowl 
your  pafte  very  broad,  and  take 
one  part  of  the  fame  butter  in  lit¬ 
tle  pieces  all  over  your  pafie,  then 
throw  a  handful  of  flower  (lightly 
on,  then  fold  up  your  pafte,  and 
beat  it  with  a  rolling-pin,  fo  rowl 
it  out  again m,  thus  do  feveral  times, 
and  then  make  it  up. 

To  wake  an  excellent  'jelly. 

T^Ake  three  gallons  of  fair  wa- 
*ter,  boyl  in  it  a  knuckle  of 
veal,and  two  calves  feet  flit  in  two, 
with  all  the  fat  clean  taken  from 
between  the  clawes,  fo  let  them 
boyl  to  a  very  tender  Jelly  keep¬ 


ing 
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ing  it  dean  fcummed,  and  the  ed¬ 
ges  of  the  pot alwayes  wiped  with 
a  dean  doth,  that  none  of  the 
fcum  may  boyl  in  them,  ft  rain  it 
from  the  meat,  and  let  it  ft  arid  all 
night,  and  the  next  morning  take 
away  the  top  and  the  bottom,  and 
take  to  a  quart  of  this  Jelly  half  a 
pint  of  ftierry  fack,  half  an  ounce 
of  cinnamon,  and  as  much  fugar 
as  will  feafon  it,  lix  whites  of  eggs 
very  well  beaten  ;  mingle  all  taefe 
together,then  boyl  it  halt  an  hour, 
and  let  it  run  through  your  Jelly 
bag. 

Another  vt an ner  to  tvaheafrefh 
Cheefe  presently- 

T^Ake  the  whites  of  fix  eggs,beat 
them  very  well, and  ring  in  the 
juiee  of  a  good  lemmon  to  the 
whites,  when  the  cream  (eetheth 
irp,  put  in  the  whites  and  ftir  it  a- 
bout  till  it  be  turned,  and  then 
take  it  off  and  put  it  intoacheefe 
trough^amjl  let  the  whay  be  drawn 

from 
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from  it,  then  take  the  curd  and  ' 
pound  it  in  a  ftone  morter,  with  a 
little  rofe-water  and  fugar,  and 
put  it  into  an  earthen  cullender, 
and  fo  let  it  ftand  till  you  fend  it 
to  the  Table,  then  put  it  into  a 
difh,  and  put  a  little  cream  to  it,  - 
and  foferve  it.  ... 

T'pmak^e  a  Cbee\e-  cake  the  heft  way, 

TAke  two  gallons  of  new  milk, 
put  into  it  two  fpoonfuls  and 
a  half  of  runner,  heat  the  milk 
little  !efj>  then  blood-warm,  cover 
it  dote  with  a  cloth,  until  you  fee 
thecheefe  be  gathered,  then  with 
a  fcumming  difh  gently  take  out 
the  whay,  fo  w  hen  you  have  drain¬ 
ed  the  curd  as  clean  as  you  can, 
put  the  curd  into  a  fieve,  and  lent 
drain  very  well  there,  then  to  two 
quarts  of  curd  take  a  quart  of 
thick  cream,  a  pound  r  of  fwee$ 
butter,  twelve  eggs,  a  pound  and  a 
half  of  currants,  a  penny  worth  of 
doves,  nutmeg  and  mace  beaten. 
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half  a  pound  of  good  fugar,a  quar-  1 
ter  of  a  pint  of  rofe-  water,  fo 
mingle  it  well  together,  and  put 
it  in  pufF-pafte. 

Another,  way. 


Tlllt  due  quantity  of  runnet  to 
|  three  gallons  of  milk,  that  it 
it  may  be  a  tender  curd,  run  it 
through  a  thin  drainer,  when  it 
comes  or  gathereth,fqueefe  or  pres 
out  the  whay,  as  wgl  as  you  can 
poflible,  put  it  into  a  deep  bafon, 
put  to  it  about  a  pound  of  fweet 
butter  melted,  fixteen  eggs, calling 
away  half  the  whites,  l'eafon  it 
with  beaten  cinnamon,  ginger, 
cloves,  mace  and  nutmeg,  fome 
fugar  fufticieut  to  fweet  en 
it,  with  fome  fait ,  eringo  and 
citron  minced,  a  handful  of  gra¬ 
ted  bread  or  in  pies  bbker,  mix  it 
all  well  together,  if  it  be  too  friff 
add  a  little  fweet  cream,  let  it  110c 
be  too  thin,  fo  beat  down  the  [ides 
of  your  cakes  5  then  make  your 

cakes 
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cakes  with  melted  butter,  and 
warm  your  milk,  with  a  handful 
ofpoudered  fugar,  rowi  out  your 
pafte,  and  jag  out  your  pattern 
by  a  large  round  trencher  ana  pa¬ 
per  thereon,  then  put  on  thefea- 
foned  curds  by  fpoonfuls,and  turn 
up  the  (ides  of  it  in  fix  or  eight 
corners,  bake  them  in  a  quick  Q- 
ven,  but  not  too  hot.  They  will 
ask  a  quarter  of  an  hours  baking. 

Tobroy!  Oy ft  ers. 


"T’Ake  the  biggeft  Oyfters  you 
*■'  can'get,then  cake  a  little  min¬ 
ced  tyme,  grated  nutmeg,  and 
grated  bread,  and  a  little  (alt,  put 
this tothe  0\fters,  then  get  fome 
of  the  largeft  bottom  (hells  and 
place  them  on  the  gridiron,  and 
put  two  or  three  Oyfters  in  each 
(hell,  then  put  (ome  butter  to 
them,  and  let  them  (immer  on  the 
fire  till  the  liquor  bubbles  low, 
fupplying  it  ft  ill  with  butter, when 
they  are  crjfp,  feed  them  with 

white 
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white  wine,  and  a  little  of  their 
own  liquor,  with  a  little  grated 
bread,  nutmeg  and  minced  tyme, 
but  as  much  only  as  to  r elifh  it,  o 
let  it  boyl  up  again,  then  add 
fome  drawn  butter  to  thicken 
them,  and  dilh  them  on  a  di(h  or 
plate,  but  if  you  have  fcollop  (hells 
it  is  the  belt  way  to  broyl  them 
in. 

Ho  broyl  Scollop' 

FIrft  boyl  the  Scollops, and  then 
take  them  out  of  the  (hells  and 
wa(h  them,  then  (lice  them  and 
feafon  them  with  nutmeg,  ghjgcr 
and  cinnamon,  and  put  them  into 
the  bottom  of  your  (hells  again, 
w ith  a  little  butter,white  w  ine  and 
vinegar,  and  grated  bread,  let 
them  be  broyled  on  both  (ides ; 
if  they  are  (harp,  they  mutt  have 
fugar  added  to  them,  for  the  fi(h 
is  lufeious  and  fweet  naturally  ; 
there  is  therefore  another  proper 

way  to  hcoyl  them,  with  O)  fter  li¬ 
quor 
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quor  and  gravy,  with  diflolvedan- 
chovies, minced  onyonS  and  cyme, 
with  the  juice  of  a  lemmon  in  it. 

To'fitvadijh  of  Trouts. 

T  Ft  your  frying-pan  be  very  hot 
**-'  with  clarified  butter,  then  (plit 
them  in  two,  and  give  them  a  hid¬ 
den  brown  with  a  forcible  heat, 
and  let  a  (tewing  diih  be  ready 
prepaied  with  gravy,  oyfter  li¬ 
quor,  a  little  claret  wine  and  vine¬ 
gar,  try  three  or  four  diced  ony- 
cns,  and  when  they  are  brown, put 
them  to  thefilh,  with  a  handful  of 
pai  fley  fryed  green,  a  diced  nut¬ 
meg,  two  or  three  anchovies,  and 
let  it  juli  boyi  up  together,  then 
difh  up  your  Trouts  upon  lippets; 
notwithstanding  the  beft  way  for 
critpneis  and  light  of  your  fi£h,  is 
to  fry  the  fplit  fifli  as  Trout^  Sal¬ 
mon  feel,  and  Salmon,  very  crifp 
and  brown  5  difh  it  up  with  the  in- 
(ide  uppermoft. 

*  .  O  ld  01  T  g 


T'o  flew  a  Cap. 

TAke  a  living  Carp  and  knock 
him  on  the  head,  open  him  in 
the  belly  take  heed  you  break  not 
the  gajl,  pour  in  a  little  vinegar, 
and  vvalh  out  all  the  blood,  ftir  it 
about  with. your  hand,  then  keep 
it  fafe,  then,  have  a  pan  or  skillet 
on  the  fire,  with  fo  much  white 
wine  as  will  almott  cover  the  fifh  ; 
put  to  ic  an  onyon  cut  in  the  mid¬ 
dle,  a  clove  or  lefs  of  garlick,a  race 
of  ginger  (bred,a  nutmeg  quarter¬ 
ed,  a  faggot  or  bundle  of  fweet 
herbs,  three  or  four  anchovies, 
your  Carp  being  cut  out  and  tub¬ 
ed  all  over  with  fait,  when  the 
wine  (if  abated  with  a  little  water 
will  do  as  well)  doth  boyl,  put  the 
Carp  in,  and  cover  him  clofe,  and 
let  him  flew  up  for  about  a  quarter 
of  an  hour,  then  put  in  the  blood 
and  vinegar  with  a  little  butter, 
fodifh  up  the  Carp,  and  let  the 
Ipawn^milt  and  revet  be  laid  upon 
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it,  the  liquor  that  boyled  him, with 
the  butter,  is  the  beft  fauce,  and  is 
to  be  eaten  as  broth;  garnilh  the 
difh  with  lemmons  and  grated 
bread. 

T o  wake  a  Warden  or  Tear  Tye. 

T)Akeyour  Wardens  or  Pears 
-D  in  an  Oven,  with  a  little  wa¬ 
ter  and  good  quantity  of  fugar, 
let  your  pot  be  covered  with  a 
piece  of  dough,  let  them  not  be 
fully  baked  by  a  quarter  of  an  hour, 
when  they  are  cold  make  a  high 
coffin,  and  put  them  in  whole,  ad¬ 
ding  to  them  fome  cloves,  whole 
cinnamon,  fugar  with  fome  of  the 
liquor  they  were  clofed  in,  fo 
bake  it. 

To  wake  a  gZuwce  Tye . 

C>LIt  your  Quinces  from  the 
>  core,  and  fill  your  Pye,  lay  o- 
ver  it  diced  oringado,  and  pour 
into  it  the  fyrrup  of  barberries, 

mul- 
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mulberries,  oringado,  and  put  on 
good  ftore  of  fugar,  with  two  or 
three  fticks  of  cinnamon,  fo  clofe 
and  prick  it,  but  give  it  as  little 
vent  as  you  cam  you  mayalfo  bake 
them  whole,  after  you  have  cored 
them  with  your  coring  iron  and 
and  pared  them  very  thin,  when 
they  are  placed  in  your  Pye,  fill 
the  vacant  place  where  your  core 
was  taken  out,  with  the  fyrrup  of 
orangado,  they  ought  to  have  as 
much  fugar  as  their  weight,  but 
not  if  you  have  ftore  of  fweet 
fy  itu  p. 

To  make  a  Pye  with  Pippins. 


Ou  muft  core  and  pare  your 


1  Pippins,  and  when  your  cof¬ 
fin  is  made,  take  a  handful  of  di¬ 
ced  quinces  and  ftrew  over  the 
bottom  thereof,then  place  in  your 
pippins,  and  fill  the  core  holes 
with  the  fyrrup  of  quinces,  arid 
put  into  every  one  apiece  of  orin¬ 
gado,  Jo  pour  on  the  fyrrup  of 


quinces 
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quinces  over  the  apples  with  fugar, 
and  clofe  it  •,  ciiefe  Pyes  will  ask 
goad  (baking,  efpecially  the  quince 
Pye. 

To  ma\e  a  double  Tart . 

TAke  fome  codlings  tenderly 
boy  led  and  peel  them,  cut 
them  in  halves,  fill  your  Tart,  put 
into  a  quarter  of  a  hundred  of 
co  1  lings  a  pound  and  a  half  of  fu¬ 
gar,  a  few  cloves,  and  a  little  cin- 
namon, clofe  up  the  coffin  and  hake 
ic  j  when  it  comes  out  of  theO- 
ven,  take  y]uart  of  cream,flx  eggs, 
a  quartern  of  fugar  and  a  diced 
nutmeg,  beat  all  thefe  well  toge¬ 
ther,  pour  them  into  the  Tart, 
then  fet  your  Tart  in  the  Oven  for 

half  a  quarter  of  an  hour,  when  it 

comes  out,  cut  off  the  ley  and  ha- 
vinga  lid  cut  in  flowers  ready, lay 
it  on,and  garnifh  it  with  preserves 
of  damfons,  i  esberries,  apricocks 
2nd  cherries, and  place  a  preferved 
quince  in  the  middle,  and  drew  it 
with  fugar  biskets.  biovf 


Mow  to  ma\e  an  Almond  Hart. 

RAife  an  excellent  good  part 
with  fix  corners,  an  inch 
deep,  take  fomeblancht  Almonds 
very  finely  beaten  with  rofe- water, 
take  a  pound  of  fugar  to  a  pound 
of  Almond?,  fome  grated  nutmeg, 
a  little  ci  earn,  with  (trained  fpin- 
nage  as  much  as  will  colour  the 
Almonds  green,  fo  bake  it  with 
a  gentle  heat  in  an  Oven  not  (hut¬ 
ting  the  lid,  draw  it,  and  (tick  it 
with  candid  Orange  and  Citron, 
and  red  and  white  Muskadine. 

Ho  ma\e  white  ghrince  Calces. 

FIrft  clarify  the  fugar  with  the 
white  of  an  egg,  but  put  not  fo 
much  water  to  it  as  you  do  for 
Marmalade  ;  before  you  clarifylt, 
keep  out  almoft  a  quarter  of  the  fu¬ 
gar,  let  your  Quinces  be  fcalded, 
and  let  them  be  chopped  in  fmall 
pieces  before  you  put  it  into  the 
I  fyrrup, 
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fyrrup,  then  make  it  boyl  as  fail 
as  you  can,  and  when  you  have 
fcummed  it,  and  you  think  it  be 
half  boyled,  then  jatnii  e  it,  and 
let  the  other  part  of  your  ftigar  be 
ready  candy’d  to  a  hard  candy, 
and  fo  put  them  together,  letting 
it  boyl  but  a  very  little  after  the 
candy  is  put  to  it,  then  put  in  a 
little  Musk,  and  fo  lay  it  out  be¬ 
fore  it  be  cold. 

To  ma\e  red  Quince  Calces, 

BAke  them  in  an  Oven  with 
fome  of  their  own  juice,  their 
pwn  coars  being  cut  or  bruited 
and  put  to  them,  then  weigh  fome 
of  this  juice  with  fome  of  the 
Quince,  being  cut  into  fmall  pieces 
taking  their  weight  in  fugar,  and 
wi t fi  the  Quince,  fome  pritty 
quantity  of  juice  of  Barberies,.  be¬ 
ing  baked  or  Hewed  in  a  pot ; 
when  you  have  taken  their  weight 
in  fugar,  you  muft  put  the  weigh¬ 
ed  Qiince,  and  above  three  quar- 

teis 
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ters  of  the  fugar  together,  and 
pat  to  it  fome  little  quantity  of 
water  as  you  fhaii  fee  caufe,  but 
make  not  the  fyrrup  too  thinne ; 
and  when  you  have  put  all  this  to¬ 
gether,  cover.it,  and  fet  it  to  the 
fire,  keep  it  covered,  and  skinime 
it  as  much  as  you  can  *,  when  it  is 
halfboyled,  then  fimmerit;  let 
the  other  part  of  fugar  have  no 
more  water  put  to  it,  then  well 
wet  the  fugar,  and  fo  let  it  be  boy- 
led  to  a  very  hard  candy, and  when 
you  think  they  be  boyled  enough, 
then  lay  them  out  before  they  be 
cold. 

To  make  clear  Calces  of-  Quince, 

YOu  tnuft  prepai  e  theQjinces 
and  Barberies  as  before,  and 
then  take  the  cleareft  fyrrup,  and 
let  it  hand  on  the  coals  two  or  three 
hours,  then  take  the  weight  of  it 
in  fugar,  and  put  near  half  the  fu¬ 
gar  to  the  juice,  and  fo  let  them 
boyl  a  little  on  the  fire,  and  then 

I  2  v  candy 
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candy  the  reft  of  the  fugar  very 
hard,  and  fo  put  them  together, 
ftirring  it  while  it  is  almoft  cold, 
and  foput  it  into  glaffes. 

To  Prejerve  Quinces  white. 

TAke  to  every  pound  of  Quince, 
a  pound  an  a  quarter  oi  fugar, 
clarify  this  fugar  with  the  white  of 
an  egge,  coar  your  Quinces  but 
not  too  much,  and  then  put  this 
fugar,  and  water,  and  Quince,  be¬ 
ing  raw,  together,  and  fo  make 
them  boyl  fo  faft  as  you  can  fee  no 
Quince,  but  forget  not  to  turn 
them,  and  take  off  what  skimme 
you  can,  keep  them  boyling  thus 
faft ,  till  you  think  they  be 
ENOUGH. 

AND  fo  1  have  run  through  the 
whole  and  more  ufual  fare  of  her 
private  Table,  obferving  no  me¬ 
thod  therein  ,  becaufe  i  hadthem 
in  this  form  from  a  near  fervant  of 
hers?  As  for  Fifti  and  Flefh  days, 

there 
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there  was  no  obfervation  of  them, 
alldayes  being  alike  to  the  Cate¬ 
rer  and  Purveyour,  and  tliofe.that 
eat  at  her  Tables,  as  was  hinted  be¬ 
fore. 

But  this  habit  of  Diet,  not  prov^ 
ing  effectual  to  the  prolongation 
of  Olivers  life,  by  and  with  which 
this  Court  fub lifted,  and  was  the 
onely  ligament  of  that  rifiraff  So¬ 
ciety  ;  a  Foyder  was  the  next  fer- 
vjce *  for  though  there  were  fome 
faint  and  flight  fhewes  of  Houfe- 
keeping,  which  the  ftanding  Court 
Officers  maintained  with  their  cre¬ 
dit  (and  injury  of  feveral  perfons, 
who  trufted  upon  the  greatnefs  of 
the  deceafed  llfurper)to  keep  their 
places  warm,  and  themfelves  in 
a&ion  ;  yet  Mrs.  Cromwell  wifely 
and  timely  withdrew  her  ftake,and 
fuffered  her  Son  Kicardoy  to  rim 
the  refque  of  the  old  and  new  debt 
upon  his  own  Score. 

And  upon  his  account,  meerly 
was  that  coftly  folemnity  of  Olivers 
Funerals  advifed,  on  purpofe  to 

I  3  bank- 
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bankrupt  him  :  the  pomp  beftow- 
ed  on  the  dead,  proving  the  mine 
and  difgrace  of  the  living  i  fo  that 
all  things  went  backward  with  him 
with  double  the  pace  they  flowed 
upon  his  Father,  and  in  the  fame 
manner  $  for  whereas  his  Father 
was  wont  to  call  in  the  Guards,  to 
e^tthe  reliqueg  of  hisVi&uals,now 
they  rufhed  in,  and  perforce  took 
the  meat  off  his  Table,  with  a  de¬ 
mand  of  their  Pay  and  Arrears, 
and  this  with  fo  much  infolence, 
that  Mrs.Cnw/rre/,  theaffli&ed  Mo¬ 
ther  of  this  Unfortunatus,  could 
not  forbear  in  anger  to,  tell  her 
Son  Fleetwood ,  Tha  the  held  brought 
his  heggs  to  a  fair  Market :  nor  is 
all  that  Droll,  which  is  mentioned 
of  her  in  a  Play,  called  The  RuMp, 
or  Mirrovx  of  the  Times. 

And  now  is  it  time  to  take  leave 
of  this  good  Hufwife  ere  while  fo- 
jou rhing  with  her  Son  Henry ,  and 
her  Daughter  Francis^ inter  marri¬ 
ed  toSir  William Ruffels  Son, fo  that 
there  is  a  crofs  match  betwixt  the 

Fami- 
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Families?  Henry  having  married 
his  Daughter  before,  but  (he  is 
now  at  Hurley  in  Hampshire ,  with 
her  Daughter  in  Law  Richard 
Cromwels  wife,  while  he  ablents 
himfelf  for  his  Debts,  which  the 
kind  Rump  undeitook  for  to  pay 
in  confederation,  and  as  the  value 
of  his  refigning  the  Government: 
And  this  is  the  lateft  Intelligence 
of thofe  illuftrious  Bubbles  and  Pa¬ 
geants  of  fortune,  which  once  fil¬ 
led  the  world  with  admiration  and 
difcourfe,  but  are  now  become 
the  contempt  and  by- word  of  the 
meanelt  of  the  people,  who  mingle 
their  curfes  with  their  (corn,  and 
aflift  their  lingring  envious  de- 
ftrny,  with  all  the  di&eiies  and 
reproaches,  which  the  arrogance 
and  guilt  of  their  .LTfurpatron,  can 
fuggeft  to  the  paflions  of  enraged 
minds.  And  this  EiLay  and  quel* 
que  chpfe  is  added  to  help  their 
T)ige fieri. 

Sic  exit  filter num  Yontiliana ,  Vale. 
FINIS. 
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